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The purpose of the online course within this creative component is to introduce individuals in a 
community college setting to small-scale poultry farming to provide the fundamentals of poultry 
production. The importance of this course was to grant students the opportunity to assess if they 
had the desire to learn more about the poultry industry and to gauge their interest in whether to 
seek a career in the field. With the COVID-19 pandemic in force at the current time, it was likely 
that more students would be thinking about enrolling in online courses to acquire their education. 
The creative component presents a syllabus and seventeen units. The instructional design is 
based upon, Quality Matters Standards for Higher Education, and Bloom’s Taxonomic Levels. 
Content was sourced from government, private, or university or/extension. This combination 







Poultry has many uses for human beings; for instance, poultry provides food, raw 
materials for industries, biomedical research, income, employment, and recreation. Poultry has 
also been linked to disease scares such as avian influenza, which causes economic uncertainties 
for poultry farmers. This has led to disease research and changes to government standards for the 
biological well-being of poultry and human beings. Poultry is complex and challenging for 
individuals who participate in all aspects of the supply chain, from producers to sellers. 
Small-scale poultry farmers are one of the groups that have stated that there is a lack of 
information available for them to raise this vital food source (Erickson, et al., 2019, p. 6593). 
There are few opportunities for people who raise poultry on the small-scale to become educated 
in the fundamentals of raising poultry. This creative component addresses issues related to 
education of small-scale farmers about poultry. 
Opportunities in poultry are abundant for large commercial producers. In 2018 
consumers, primarily middle and low socioeconomic status individuals, consumed 93 pounds of 
chicken per person and 284 eggs per person (National Chicken Council, 20118; U.S. Poultry and 
Egg Association, 2019). In 2018, U.S. poultry farmers produced 26.5 billion eggs (United Egg 
Producers, 2019), and 5.875 billion pounds of turkey (Economic Research Service, 2019). The 
largest portion of food manufacturing jobs in the U.S. are from meat and poultry plants (U.S. 
Department of Agriculture, 2018). The U.S. poultry industry provides over 3.2 million jobs in 





Need for Programs 
There are few opportunities for learning in higher education about poultry, and many are 
restricted. This project did not conduct a needs assessment or analysis of supply and demand, but 
can provide examples of the way in which opportunities are limited 
For example, courses and degree programs in poultry science are more likely to be 
available when the person in is fortunate to live near a college offering poultry science or has 
adequate funds available to live in residence. However, the small-scale poultry farmer’s choices, 
especially if they operate a farm or are place-bound are very limited for gaining knowledge. 
They gain their knowledge informally through books, magazines, other farmers, and personal 
experiences. The ProspeX Digital Company (2019) reports that there are 12 universities, and 6 
community colleges, that offer poultry science courses and degrees in the U.S. North Carolina 
State University (2019) is one of six land grant universities that have a poultry science 
department.  
The level of the course also matters. Universities that offer poultry science courses and 
degrees often offer 200 level courses and above. The couple of universities that offer 100 level 
courses are often geared for commercial production and career orientation. Community colleges 
on the other hand, that offer poultry courses usually start with 200 level courses, while those that 
do offer 100 level courses are about judging, production, and careers. There is a gap where an 
introductory small-scale production course would fit for many institutions. 
The industry as a whole mainly relies on workplace professional training and 
development that does not grant degrees itself. The poultry industry primarily relies upon 
training for employees using U.S. Poultry (U.S. Poultry and Egg Association, 2019) materials 
that include videos, slide presentations, and testing.  
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Need for Online Education 
Online education provides the means for becoming educated through higher education in 
poultry science. In the U.S., online education is an established option within higher education. 
Allen and Seaman (2010, p. 2) define an online course as one that has at least eighty percent of 
the content delivered online with no face-to-face class meetings. For seven years online higher 
education has shown a growth rate of twenty-one percent per year; on the other hand, the 
traditional face-to-face education shows only a two percent growth rate (Allen & Seaman, 2010, 
p. 2). In 2020, with the COVID-19 pandemic, many more students were introduced to the 
experience of taking online courses to acquire their education. There is a positive correlation 
between the increase in technology in society with the increased demand for online agriculture 
education (Irby et al., 2012, p. 70). Consequently, online education is a crucial part of seventy 
percent of institutions’ long-term strategy due to having over 7.1 million students enrolled in 
online courses (Allen & Seaman, 2015, p. 4). 
Online Course on Small-scale Poultry 
This creative component focuses on the individuals who raise, or desire to raisepoultry on 
a small-scale as a backyard farmer, a hobbyist, or a recreational poultry fancier. The goal of this 
creative component was to produce a syllabus, and unit lesson plans, for an online introductory 
course for small-scale poultry production for implementation at a community college.  
Audience 
There are two parts to the audience. First, the interest or skill set. Individuals may enroll 
who are already or are interested in becoming a small-scale poultry producer. Second, there is 
the age range. Community college students vary by age, and they do not have to enroll in a 
degree program to take courses. This results in a lot of variation of individuals in the course. 
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Also, in most states, there is overlap through formal agreements that articulate high school 
student enrollment in community college courses, so they become part of the audience for 
courses like this. 
Instruction 
 I structured the cognitive content of the course using a contemporary version of Bloom’s 
taxonomy which classifies cognitive activity into measurable outcomes (Anderson et al., 2001). 
Online components were structured using the Quality Matters (Quality Matters, 2018) higher 
education course design to develop learning objectives, assessments, instructional materials, and 
learning activities.  
Background 
My ancestors traveled across the U.S. by covered wagon from Plymouth Rock, 
Massachusetts to Iowa, to achieve their goals in the agricultural field. I have been enriching my 
education in the agricultural field, starting with 4-H poultry at nine years old. My love for 
poultry grew from a local 4-H project showing at the district and county fairs to showing at the 
state fair, competing in the Poultry Knowledge Bowl winning reserve state champion three years 
in a row. As a member of the American Poultry Association, I achieved the Master Exhibitor’s 
Achievement award as a young adult. This achievement was made possible through raising my 
own strain of Wyandotte bantams. Also, competing with them I won the honor of a place on 
champion row at National American Bantam Association show. As well, I paid my dues as show 
assistant show secretary and show secretary of Humboldt Poultry Fanciers Association shows 
from 1986 to 2005; and clerking for judges at California Nationals, California’s APA shows, and 
fairs. I spent twenty years helping my family run the Ninth District Fair’s poultry building and 
two years running it myself.  
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While attending College of the Redwoods in Eureka, California, my goal was to attain an 
associate of science degree in general business and several certificates. Afterwards, I was 
employed at Coast Central Credit Union in the accounting department for 13 years. During this 
time there was an outbreak in California of Newcastle, “a contagious and fatal viral disease 
affecting the respiratory, nervous and digestive systems” (USDA-APHIS, 2019). This led to me 
becoming a certified Poultry Health Inspector for the State of California, a position I still hold. 
Returning to college for my agricultural science degree at Klamath Community College and a 
bachelor’s degree at Oregon State University has highlighted the reason why there is a need for 
an online poultry science course.  
Bloom’s Taxonomy 
The framework of this introductory course is A Taxonomy for Learning, Teaching, and 
Assessing: A Revision of Bloom’s Taxonomy of Educational Objectives (Anderson et al., 2001). 
Bloom’s framework provides a common education language for teachers when exchanging 
learning and assessment methods regarding cognitive aspects. The four major types of 
knowledge: factual, conceptual, procedural and metacognitive, are used in this course. As a 
result, the student will begin at the foundation of knowledge and afterwards be able to put it to 
practice. 
The plan was for the student to begin at the foundation of knowledge to learn terms 
pertaining to poultry and specific facts. Next, conceptual knowledge was utilized for 
classifications and generalizations. The last type of knowledge used in this proposed course was 
procedural learning of specific techniques and methods. The highest level of knowledge is the 
metacognitive used for strategic or self-knowledge, which is a higher level than offered in this 
course. The cognitive dimension commences with the lower level thinking and the student 
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continues increasing into a higher thinking skill level. In short, the proposed curriculum was 
designed to use concrete knowledge of lower thinking skills and move to higher skills as the 
course evolves. 
Table 1 
Examples of Cognitive Processes Used in Proposed Course 
Cognitive Process Knowledge 
Remember recognize, identify and recall different breeds 
Understand interpret, classify, summarize, infer, compare, and explain 
differences in the breeds 
Apply execute and implement their skills with identification visually 
Analyze differentiate between breeds 
Evaluate check and critique birds of the same breed against one another 






The Iowa Career and Technical Education Standards 2019 was used as a tool to outline 
the content so that the course addressed key aspects of the subject matter (Iowa Department of 
Education [Iowa DOE], 2019). To begin with, the history of the “origin, distribution and 
domestication of the breed” was used for the foundations of poultry along with classifying 
poultry into easy visual groups by their combs, clean or feather legged, ear lobe color, feather 
color, etc. (Iowa DOE, 2019, p. 31, 37). As student progresses through the course, their abilities 
were expected to expand to evaluation and selection of poultry based on “anatomical and 
physiological characteristics” (Iowa DOE, 2019, p. 37) and egg laying abilities. In addition, the 
student would be able to “choose and evaluate sustainable and efficient procedures to select, 
house, evaluate and select feeds, and manage to produce high quality poultry” (Iowa DOE, 2019, 
p. 38). The student would then be able to design poultry housing “focusing on poultry 
requirements, economics, efficiency, sustainability, safety” and zoning laws (Iowa DOE, 2019, 
p.38). The student’s focus would be on ensuring that the “designs meet standards for legal, safe, 
ethnical, economical and production” including equipment (Iowa DOE, 2019, p. 35-36). Equally 
important, the student would be able to “determine relative nutritional value of feedstuffs by 
evaluating their general quality and condition” (Iowa DOE, 2019, p. 34). Also, they would be 
able to “appraise adequacy of feed rations using data from the analyses of feedstuffs, animal 
requirements and performance” (Iowa DOE, 2019, p. 34). They would also be able to “make and 
defend decisions to use feed additives considering scientific research evidence” (Iowa DOE, 
2019, p. 34). At this level, students will be able to “identify and describe common illnesses and 
disorders of poultry based on symptoms and problems caused by diseases, parasites and 
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physiological disorders” (Iowa DOE, 2019, p. 38). Furthermore, students will be able to “analyze 
procedures to ensure poultry products, (eggs and meat), are safe for consumption” (Iowa DOE, 
2019, p. 31). Lastly, students would be able to “identify the effects of poultry on the environment 
such a waste disposal, and air quality” (Iowa DOE, 2019, p. 38), biosecurity and the 
implementation of biosecurity. 
Extension 
In 1914, the U.S. Smith-Lever Act formalized the Cooperative Extension Service, a 
publicly funded, non-formal education system (National Institute Food and Agriculture [NIFA], 
2019). The Cornell Small Farms Program, part of Cornell Cooperative Extension teaches one 
online course on the production of poultry (Herbert, 2019). North Carolina State Extension 
(2019) offers many courses in broilers, turkeys and eggs, but requires individuals to personally 
attend the workshop. The Pennsylvania State Extension (n. d.) offers twelve poultry related 
videos on disease and biosecurity, but no online courses. The University Georgia Extension 
(2018) offers poultry conferences throughout the year but until recently, individuals were 
required to be personally present. 
The eXtension Campus is a national Cooperative Extension Service and provide non-
formal online educational classes. The eXtension menu offers three online classes in poultry.  
1. “Avian Influenza Biosecurity for Backyard Flock Owners” which serves the small-
scale farmer (eXtension Campus, 2019).  
2. “Best Practices in Your Backyard: Poultry Care and Welfare” whose audience is 
youth and adults (eXtension Campus, 2019).  
3. “Poultry Medicine for Veterinarians” which is geared for the Veterinarian who 
wants help the small-scale poultry farmer (eXtension Campus, 2019).  
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These provide appropriate resources for small-scale poultry producers but, they do not cover all 
areas that are needed. 
University 
There are only a few universities that offer degrees in poultry science and none that offer 
an online associate degree (ProspeX Digital Company, 2019). The Poultry Science Department 
at Texas A&M (2013) offers courses in the areas of live production, nutrition, and 
processing/safety. The few universities who offer poultry science degrees in the traditional face-
to-face setting are preparing students for leadership roles in professional poultry industries.  
Texas A&M Poultry Science online course "develops skills and expertise in specific 
academic areas which are live production, nutrition, and processing/safety" (2013). Texas A&M 
(2013) issues a masters of agriculture of poultry science degree for "36 hours of course work". 
Texas A&M University (2018) offers two degrees: Bachelor of Science in Poultry Science, 
Industry Emphasis and Bachelor of Science in Poultry Science, Technical Emphasis. Students at 
Texas A&M University take basic sciences, nutrition, genetics, physiology, diseases, 
biotechnology, processing and marketing along with analytical skills, problem solving and 
leadership (2018). Texas A&M University (2018) remarks that the rapid industry growth has 
created the need for different levels in scientific, technical and business field students to find a 
greater demand for their expertise in the poultry science industry. 
Four other universities offer bachelor’s degree in poultry science. The University of 
Georgia (2019) offers courses in histology, nutrition, genetics, processing, business, marketing 
and management to obtain an poultry science bachelor degree over five years. North Carolina 
State University (2019) offers breeder and hatchery management, live production, feed milling, 
and processing for a poultry science bachelors. The University of Arkansas (2019) provides 
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courses in nutrition, genetics, physiology, poultry technology, and poultry health for a bachelor 
of science degree. The University of Wisconsin-Madison (2019) has courses in anatomy, 
physiology, nutrition, and reproduction. None of these courses are provided through distance 
education; all require residence through face-to-face courses geared for students to obtain a job 
in the poultry industry. 
PROJECT GOALS 
The goal of this creative component was to design a course that would provide students 
with opportunities to learn about small-scale poultry production and further expand their 
knowledge of agriculture. This online course was designed to address the entry-level student in 
higher education.  
Objectives 
The creative component set the following goals: 
• Design a course-level syllabi 
• Construct course-level and unit-level learning objectives 
• Create a list of recommended instructional materials 
• Prepare learning activities 
• Develop sample assessments 




By the end of this course, students will be able to: 
• Recognize breeds by distinctive characteristics  
• Explain the functions of anatomical parts  
• Describe feedstuff necessary for nutrition according to species 
• Distinguish common health problems 
• Explain the process of egg formation 
• Describe incubation equipment and techniques 
• Design housing and management plan.  
METHODS 
The creative component included a sample course syllabi and lesson plans for a complete 
course, and included both content and instructional resources. Each lesson plan included the unit 
subject, unit learning objectives, recommended learning materials, and sample assessments. 
Worksheets and biological illustrations were created to aid the students in learning the unit 
material. 
Content 
When planning the poultry introductory course, I researched other poultry courses offered in 
the U.S. I learned that the poultry education field is sadly lacking across the US in introductory 
courses. I chose topics that corresponded to the Iowa Department of Education (2019) State 
Standards for Animal Systems and to my personal poultry knowledge as a Poultry Health 
Inspector for the State of California. I carefully chose topics that I determined were essential to 
the small-scale poultry producer for this course’s unit subjects to build a well-rounded course. I 
chose to use the Iowa DOE (2019) State Standards as an outline because it made a great 
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organizational tool and a base line to build up from. Depending upon the institution that I am 
employed by this could be taught as a 100 level and a 200 level course. 
The unit topics in the course include: 
• General knowledge 
• History 
• Skeletal structure 
• Nomenclature 




• Feeds and feeding 
• Housing and equipment 
• Health 






Comparison to Iowa Career and Technical Education Standards 
Unit Creative Component Iowa State Standards (2019) 
2 History of domestication of Chicken 
History of US commercial 
production 
History of chicken breeds 
AS.01 Analyze historic and current trends 
AS.01.01 Evaluate production practices 
AS.01.01.01.a. Identify origin, distribution, 
and domestication 
3, 4 Skeletal structure and nomenclature 
 
AS.06.01.03.a Identify external and internal 
body parts and breeds 
5 Egg layers AS.06 Classify, evaluate and select on 
characteristics 
9 Feed requirements and consumption AS.03.01 Analyze nutritional needs 
AS.03.01.01.c Assess nutritional needs on 
growth and production 
AS.03.03.02.b Analyze and apply feed label 
and feeding directions 
10 Housing needs AS.05.01 Design housing and equipment 
AS.05.01.02.a Identify equipment 
AS.05.01.02.c Select and evaluate 
equipment 
AS.05.02 Comply with regulations and 
safety standards 
AS.05.01.01.b Critique designs and 
alternative layouts for safe and efficient use 
AS.05.02.01.b Analyze facilities for 
standards 
7 Development phases of a chick AS.06.02.02.a Basic functions of animal 
cells in growth 
AS.06.02.03.a Identify location of organs 
during growth inside egg 
AS.06.02.01.c Function of cell structures to 
chick's development 
8 Chick to pullet AS.06.03.01.c Evaluate and select for 
maximize performance on characteristics 
11 Signs and symptoms AS.07.01.02.a Methods to determine health 
AS.07.01,03.b Identify and describe 
common parasites 
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Unit Creative Component Iowa State Standards (2019) 




AS.07.01.03.b Identify and describe 
common illnesses and disorders caused by 
diseases. 
AS.07.01.04.c Design a health maintenance, 
disease and disorder prevention plan 
AS.07.02 Analyze biosecurity measures 
AS.07.02.01.c Design a biosecurity plan for 
operation 
13 Monitor rate of gain AS.03.02 Analyze feed rations to meet 
needs 
AS.03.02.02.a Examine importance of a 
balanced ration for growth 
AS.03.03.02.c Evaluate impact of feed 
labels and feeding directions 
6 Eggs AS.01.02.01.b Analyze methods on end 
product qualities such as marketing, 
labeling and price. 
AS.02.02 Procedures products are safe for 
consumption 
14 Turkey varieties AS.06.03.01.b Compare characteristics 
within and between breeds. 
AS.06.03.01.c Evaluate and select to 
maximize health, growth and reproduction. 
 
Note. The information in column three is from Iowa Department of Education (2019).  
I provided recommended learning materials. I selected these from among open access 
sources. I intended that all sources should provide high quality information to the students, 
however they are from different types of sources. I categorized the three types of sources as 
from: government, private, or university or/extension. I did not choose to use poultry scholarly 





Types of Sources for Learning Materials 
Unit University/Extension Private Government 
2 1 1  
3 0 5  
4 1 4  
5 1 3  
6 2 6  
7 4 2 1 
8 0 6  
9 4 3  
10 3 5  
11 3 2  
12 3 3  
13 3 2 2 
14 0 4  
15 1 2  
Total 26 48 3 
 
Instructional Design 
Instructional design included cognitive levels, and online design. I wrote learning 
objectives for the units using the Bloom’s Taxonomy action verbs (Anderson et al., 2001). 
Bloom’s theory classifies cognitive activity into measurable verbs for the student to demonstrate 
learning objectives. The six cognitive processes are 1) remember, 2) understand, 3) apply, 4) 
analyze, 5) evaluate, and 6) create.  I utilized Bloom’s action verbs for clear objectives for 
student understanding. For this introductory course, remembering and understanding are utilized 
the most.  
Next was creating activities that would stimulate the student to learn while having fun. 
Then I developed a table of terminology for the student to use as a learning tool and reference for 
weekly quizzes. At this point, I edited introductory sentences for clarity, added an overview for 
each unit, and decided on the number of points for different learning activities. I drew poultry 
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images that would be used for student learning materials. These are biological illustrations that 
are original and scientific, to assist students. 
Quality Matters 
In February 2020 I attended an online Quality Matters workshop “Designing Your Online 
Course.” Quality Matters is a nationally recognized program that is important tool to developing 
a quality online course. Based on this workshop, I constructed a course development plan for this 
creative component. I aligned the unit’s learning objectives with the course outcomes, learning 
materials and learning activities. I evaluated each Quality Matter’s Specific Review Standard in 
this course. Table 4 explains how that this course meets the Quality Matters Specific Review 
Standard for Higher Education (Quality Matters, 2018).  
Table 4 
Evaluation of Curriculum to Quality Matters Specific Review Standards for Higher Education 
General 
Standards 
Specific Review Standards Poultry Couse Attribute 
Learning 
Objectives 




outcomes that are 
measurable. 
I wrote the course learning objectives using 
Bloom’s Taxonomy action verbs. They are 
descriptions of what students will be able to 
do by the end of each unit. The course 
learning objectives are the broad subjects of 
what the unit includes with specific 
objectives. 
2.2 The module/unit-level 
learning objectives or 
competencies describe 
outcomes that are 
measurable and consistent 
with the course-level 
objectives or competencies. 
When I began creating this course I started 
with the course objectives after determining 
which topics I would cover. The next step 
that I did was to write each units’ learning 
objectives. This ensured that the course 
objectives and the unit objectives aligned 
with each other. 
2.3 Learning objectives or 
competencies are stated 
clearly, are written from the 
learner’s perspective, and 
are prominently located in 
the course. 
By using Bloom’s Taxonomy Action Verbs 
consistently throughout the entire course 
(syllabus, unit, learning activities, etc.) the 
students have a clear understanding of the 
competency expected. These are written 
from the action and behavior viewpoint that 




Specific Review Standards Poultry Couse Attribute 
2.4 The relationship 
between learning objectives 
or competencies and 
learning activities is clearly 
stated. 
The learning objectives are clearly stated in 
each unit. Each learning material was 
selected with the learning objectives in 
mind. Each learning activity instructions 
states what the learning objective(s) will be 
accomplished by its completion. 
2.5 The learning objectives 
or competencies are suited 
to the level of the course. 
This Introduction course is based off of the 
remember, understand, apply levels of 





3.1 The assessments 
measure the achievement of 
the stated learning 
objectives or competencies. 
Various tools are used to assess the level of 
achievement of the stated learning 
objectives. Some of the tools would include 
quizzes, discussion forums, written 
assignments, worksheets, and collaborative 
group projects. 
3.2 The course grading 
policy is stated clearly at the 
beginning of the course. 
The course grading policy is included in the 
course syllabus and in included in the 
“Course Introduction” unit. 
3.3 Specific and descriptive 
criteria are provided for the 
evaluation of learners’ work, 
and their connection to the 
course grading policy is 
clearly explained. 
Rubrics for learning activity assessments 
are provided in the syllabus with the course 
grading policy. All assignment instructions 
has necessary instructions to complete the 
learning activity.  
3.4 The assessments used 
are sequenced, varied, and 
suited to the level of the 
course. 
Each learning activity correlates to the 
unit’s learning objectives. I have used 
various learning activities to assess the 
student’s level of comprehension. Learning 
activities include discussions, games, 




4.1 The instructional 
materials contribute to the 
achievement of the stated 
learning objectives or 
competencies. 
The learning objectives were wrote prior to 
finding the recommended instructional 
materials, and creating the learning 
activities. This allowed me to align the 
recommended instructional materials with 
the learning objectives. The recommended 
instructional materials support the learning 
objectives. 
4.2 The relationship 
between the use of 
instructional materials in the 
course and completing 
Each units learning materials directly relate 
to that unit’s learning activities. Learning 
activity instructions were specifically 




Specific Review Standards Poultry Couse Attribute 
learning activities is clearly 
explained. 
understanding the learning materials that 
were provided in that particular unit.  
4.3 The course models the 
academic integrity expected 
of learners by providing 
both source references and 
permissions for use of 
instructional materials. 
The recommended resources for learning 
materials are all open sources on the 
internet  in the forms of reading and videos. 
All the images were drawn by myself so 
that I would not have to permissions since 
finding open sources of quality images 
were hard to find. 
4.4 The instructional 
materials represent up-to-
date theory and practice in 
the discipline. 
The recommended resources for learning 
materials all have current information and 
practices of small-scale poultry farming.  
4.5 A variety of 
instructional materials is 
used in the course. 
A variety of reading and videos were 
utilized in compiling the recommended 





5.1 The learning activities 
promote the achievement of 
the stated learning 
objectives or competencies. 
Learning activities will include the unit 
learning objectives, that would be achieved 
while completing the activity. A variety of 
learning activities throughout the course 
will help the student master the course 
outcomes. 
5.2 Learning activities 
provide opportunities for 
interaction that support 
active learning. 
To support active learning, some of the 
learning activities would include 
discussion forums, collaborative group 
project, and games. 
5.3 The instructor’s plan for 
interacting with learners 
during the course is clearly 
stated. 
The communication policy is included in 
the course syllabus which is introduced in 
the first unit, Course Introduction. This 
policy includes response times on email, 
general question board, grading and 
feedback on activities. This policy includes 
instructions on how to contact the 
instructor and how to set up phone or web 
conferencing. 
5.4 The requirements for 
learner interaction are 
clearly stated. 
The requirements for student interactions 
are clearly stated in the course syllabus, 
discussion rubrics, and the learning 
activities instructions that require 
collaboration. 
 
Note. The information in column two is from Quality Matters (2018). 
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Presence 
I followed the Quality Matters (QM) workshop on the concept of presence. I learned about the 
concept in the QM workshop on “Creating Presence in Your Online Course.” The three types of 
online presence are 1) cognitive presence, 2) instructor presence, and 3) social presence. Creating 
presence in an online course can be more challenging than a traditional face-to-face course. The 
QM workshop pointed out that the interactions between student-to-student and teacher-to-student 
is critical for the student to have a valuable and meaningful learning experience 
RESULTS 
I reviewed the course in two areas: presence per the QM definitions; and proportions of Bloom 
categories. Regarding presence, I noted: 
• Social presence 
• Instructor presence 
• Instructor videos 
• Marketing 
Presence 
Table 5 shows the cognitive, instructor, and social presence that has been developed in 




Creating Presence in the Course Through Learning Material and Assessments 
Unit Cognitive Presence Instructor Presence Social Presence 
1 Discussion Discussion Discussion 
2 Collaboration, Flash Card Game, 
Worksheet, Quiz 
 Collaboration 
3 Flash Card Game, Collaboration, Quiz  Collaboration 
4 Discussion, Worksheet, Skeletal Game, 
Quiz 
Discussion Discussion 
5 Discussion, Worksheet, Parts Game, Quiz Discussion Discussion 
6 Discussion, Worksheet, Quiz Discussion Discussion 
7 Discussion, Egg Parts Game, Written 
Assignment, Quiz 
Discussion Discussion 
8 Discussion, Worksheet, Quiz Discussion Discussion 
9 Discussion, Written Assignment, Quiz Discussion Discussion 
10 Discussion, Worksheet, Collaboration, 
Quiz 
Discussion Discussion 
11 Discussion, Written Assignment, Quiz Discussion Discussion 
12 Collaboration, Quiz  Collaboration 
13 Discussion, Written Assignment, Quiz Discussion Discussion 
14 Discussion, Quiz Discussion Discussion 
15 Discussion, Worksheet, Quiz Discussion Discussion 
16 Summary Summary Summary 
17 Written Assignment   
 
Table 5 shows that there are 49 cognitive presence, 13 instructor presence, and 16 social 
presence learning activities in this course. Cognitive presence has been developed so that 
students will be able to construct the knowledge required. The table also shows that the instructor 
and social presence needs to be developed further. Ways to increase social presence in this 
course would be to add team projects and peer reviews. Instructor presence could be further 
developed through feedback, discussion prompts, and encouraging participation. 
Instructor Videos 
The project may need to be developed further by adding a video from the instructor to 
each unit. The video could explain that unit’s learning objectives and learning activities to the 
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student. This video should be used to engage the student with the unit’s objectives and provide 
students with the direction and encouragement needed to be successful in completing the 
learning activities. 
Bloom’s Cognitive Processes 
The numbers in Table 6 below represent how many times that the corresponding level of 
the Bloom’s cognitive processes were used based upon the objectives listed in the unit. Student 
evaluation of the course would be another way to know the value and effect of the teaching 
materials. 
Table 6 
Bloom's Taxonomic Levels Used in the Existing Course 
 Number Times Each Level Used per Unit 
Unit Remember Understand Apply Analyze Evaluate Create 
1   1 1 1  
2  1  1 1  
3 2 1  1   
4 1      
5 1      
6 3    1  
7 2 1 1 1   
8 2   1 1  
9  1 1  1 2 
10 1   1 2  
11 1   1 1  
12 2    1  
13 2     1 
14 1 1 1 1   
15 1 2     
16 2 4    1 
17      1 
Total 21 11 4 8 9 5 
Table 6 shows that the lower cognitive processes were used more often than higher 
cognitive processes. The goal of this project was to have the student to begin at the foundation of 
knowledge and afterwards be able to put it to practice. Table 6 shows that this project has 
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significantly more remember and understand level cognitive processes than higher cognitive 
processes. Students will be able to build upon the lower cognitive levels to achieve the higher 
level of cognitive process that is needed when creating their final plan for small-scale poultry. 
Marketing Unit 
 A unit on marketing can be added to this introductory course. Suggested topics that can 
be included are: how to advertise, use of social media, marketing strategies, how markets work, 
how pricing is formulated, creating niche markets, on the farm sales vs. off the farm sales, and 
regulations that may impact selling products. The small-scale poultry raiser could utilize the 
information provided to secure a market for their products. 
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REFLECTION 
When I first made the commitment to return to college, my focus was to learn more about 
poultry and rabbit’ nutrition; however, to my surprise there were few colleges offering courses 
about small animals. At the time I had a rabbitry with hundreds of rabbits being sold for their 
blood and meat; and exhibition chickens, egg production hens, and a few production turkeys. I 
also hold a position as a Poultry Health Inspector for the state of California. I talked to poultry 
friends, poultry judges, poultry specialists, and feed companies for guidance. I searched online 
through different college’s curriculums that direct their education towards poultry as a processed 
food source. I settled on a degree in agriculture to find an agricultural instructor who could 
encourage me to become an instructor educating students on the fundamentals of raising poultry.  
This encouragement clicked and I set out to become an instructor. I had a taste of 
teaching poultry to youths for six years in a 4-H project group, and as an International Foreign 
Youth Exchange student as an ambassador for the U.S. sent to Australia in 1987. Preparing 
PowerPoints for the soil course at Klamath Community College and grading tests has given me a 
perspective on how classrooms materials are generated. Looking back, I feel that the years I was 
given materials to read about poultry to compete in knowledge bowls competitions and the years 
of raising different types of poultry prepared me to help others. I have always interacted well 
with others. I took a couple of courses from Quality Matters, a premier online instructional 
provider, which gave me in-depth insight into how to instruct students that I will be serving as an 
instructor. I have full intentions of taking more courses from Quality Matters so that I can better 
interact with my students. I see the importance of their methods especially in teaching online 
courses with tests, discussions, worksheets, games and videos. I will take the time to develop 
these areas further while I instruct students using my project curriculum. 
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I am thrilled looking forward to being able to add a curriculum for backyard poultry 
enthusiasts to learn fundamentals and gain an appreciation about poultry. I found that my 
preferred learning style helped me construct my lesson plans, but Quality Matters influenced my 
lesson plans to communicate better with my future students. Communicating will take place 
through discussion periods and student questions. I generated activities within my lesson plans 
that would generate enthusiasm and fun to learn such as games and creative projects.  
This creative component project is ready to be migrated into a Learning Management 
System or Moodle with lesson plans, assessments, learning objectives, instructional materials, 
and learner interaction. I must admit that although I am an up-beat person, this project 
overwhelmed me with a feeling that no matter what I did it would never meet an unclear 
standard that was never to be seen. In the end, I am pleased and proud of the product I created. I 
feel that the product has met the Iowa Career and Technical Education Standards for large 
animals in my creative component with poultry replacing the words large animal, I have a 
resource I can use that is well organized and represents the needed fundamentals that have been 
missing at the college level. My hope is that this fills the gap and starts the development of other 
courses for poultry. 
I aim to take the remaining QM workshops to compare my creative component with their 
materials. I believe the course I designed will be an asset to anyone wanting to acquire 
knowledge about poultry. It can be used as a stepping stone to proceed on a journey in 
agricultural science that gives the student a foundation in poultry. I am looking forward to 
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Designator* 100X. Introduction to small-scale poultry farming, 3 cr. Prerequisite: None. 
*The designator would be a code provided by the institution. 
Course Description 
Learners will have an understanding of the introductory and essential topics in small-scale 
poultry farming. The knowledge is expected to be applied toward the setting of a small-scale 
farm. The topics are: general knowledge of chickens, poultry history, skeletal structure, 
nomenclature, egg layers, eggs, embryology, chicks, feeds and feeding, housing and equipment, 
health, disease and biosecurity, broilers, and turkeys.  
Learner Outcomes 
• Recognize breeds by distinctive characteristics  
• Explain the functions of anatomical parts  
• Describe feedstuff necessary for nutrition according to species 
• Distinguish common health problems 
• Explain the process of egg formation 
• Describe incubation equipment and techniques 
• Design housing and management plan.  
Philosophical Approach to This Course 
As the instructor of this introductory level course, I will serve as the facilitator of learning. As 
the facilitator I will provide the appropriate learning tools, methods, and techniques to increase 
your learning. I will provide frequent feedback so that you can improve your knowledge and 
skills. I also want you to know that I have spent my entire life involved with poultry, and I am 
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dedicated to sharing and educating others about poultry. The learner will be responsible for their 
own learning by acquiring information, peer interaction, and instructor interaction. I expect my 
students to provide some self-direction, and to ask questions consist with a view of adults as self-
directed learners. 
Methods of Learning 
This course has been designed according to one of the recommended approaches for successful 
distance education. I will provide videos, readings, and other resources with each lesson to 
enhance learning and help learners persist. I will provide guidance and support to learners 
throughout their learning process in this course. A combination of discussions, games, 
worksheets, written assignments, and collaboration will be used to help learners achieve their 
educational goals and attain the skills needed to have a successful small-scale poultry operation.  
Communication 
Email 
Email is my preferred method for communication at xyz@iastate.edu. I will reply to email 
questions relating to the course within 24 hours, when possible. When sending me an email 
please include the course name, your full name, and a detailed explanation. This will help me to 
provide you with the best answer and information possible. Please email me with course matters 
or concerns of the personal nature. 
Q & A Forum 
If you have questions that relate to the course please post these in the “General Q & A” 
discussion forum. This will allow your classmates to benefit from the discussion or they may 
have the answer to your question. Please feel free to ask and answer any post. I hope to reply to 
General Q & A posts within 24 hours. 
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Appointment 
I am available by appointment to accommodate your schedule about any matter concerning this 
course. Please send me an email requesting an appointment with details of your availability, 
preferred method (phone, video conference, other), and contact information. I will promptly send 
your appointment information to you. 
Learning Activities 
• All activities are due on or before the date posted on the schedule. 
• All activities are due at midnight on the date due in the course schedule. 
• Each Learning Activity (assignment, project, quiz, presentation, etc.) is based on a point 
value (no weighted activities) that can be found in that activity’s instructions and rubrics. 
• Late work will not be accepted. 
Discussion Forum 
It is essential that you contribute to discussion posts by sharing your thoughts and findings, and 
reading and replying to classmates’ posts. You are encouraged to share experiences and opinions 
that pertain to the discussion.  
• You need to write an initial post that pertains to the discussion question and post it by 
Thursday at midnight.  
• You need to reply to two of your classmates by Monday at midnight. In these replies you 
should evaluate the ideas expressed and any questions that they have about the 
information presented.  
• You should also respond to the questions that were posted for them on the discussion 
board.  
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• Also, please review the discussion forum grading rubric to make sure that you meet all of 
the requirements (especially for the peer interaction component). 
As you read and respond to classmates posts, keep in mind some basic netiquette rules. 
• Be kind and respectful to others 
• Use proper grammar and spelling 
• Limit the use of jargon and emojis 
• Treat others online as you wish to be treated 
I will be reading these discussions throughout the week. In these discussions I will share my 
knowledge and ask you questions. The day after the discussion closes I will provide a summary 
of the important information about the subject. Discussion participation will be assessed based 
on the following: 1) adhering to discussion thread requirements and deadlines, 2) quality (please 
put thought and effort into your posts), and 3) actively engaging with classmates. Be respectful 
of other student’s beliefs and thoughts and ideas. 
Quizzes 
Quizzes are designed to reinforce your understanding of the week’s learning materials. You will 
have 13 quizzes throughout the term, each addressing the learning materials provided for a given 
week. Quizzes will be comprised of matching, multiple choice, or true false. The answers to the 
quizzes can be found in the weeks learning materials. Weekly quizzes are automatically graded 
and will immediately be posted into your gradebook. Once all learners have submitted their quiz 
I will give individual feedback where needed. 
Activities 
Please allow 10 days to receive feedback on activities after the due date. When looking at your 
grade please review the scores and detailed comments that were included in your rubrics. The 
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rubric is located in the gradebook with your assignment. If you do not agree with the feedback 
given on any activity email me. Collaboration will give you the chance to learn from one another 
and work as a team. This means I ask learners to collaborate in teams of four that will be 
assigned. Each student will contribute their information that is required into the designated 
collaboration area. See assignment instructions for detailed information. Flash cards, games, 
worksheets and other activities will be given to help you retain the learning materials that were 
presented. 
Student Evaluation 
Table 7. Points Assigned to Learning Activities 
Learning Activity Number Points Each Total Points 
Discussion 12 20 240 
Quiz 13 10 130 
Collaboration 4 10 40 
Game 5 10 50 
Worksheet 7 20 140 
Written Assignment 4 50 200 
Final 1 200 200 




Table 8. Course Grading Scale 
A = > 950 pts A- = 949 - 900  
B+ = 899 - 870 B = 869 - 840 B- = 839 - 800 
C+ = 799 - 770 C = 769 - 740 C- = 739 - 700 
D+ = 699 - 670 D = 669 - 640 D- = 639 - 600 

























Discusses the topic but 
there is one partial or 
inaccurate example. 
Insufficient connections 
were made. Discusses 
some information and 
examples but doesn’t 
relate directly to 
discussion topic. Around 
the 200 word length. 
(3 points) 
Discussion does not 
adequately cover the 
topic addressed and is not 
supported by examples. 
No connections were 
made. Does not provide 
relevant information or 
examples. Much lower 
than the 200 word length. 
 
(1 point) 








No initial discussion post 





Discussion is well 
organized. Work 
has few or free of 
grammar and 
spelling errors. 
Sources are cited 
properly. 
(5 points) 
Discussion is organized 
adequately. Work has 
occasional errors in 
grammar and/or 




Discussion is not 
organized. Work has 
persistent errors in 
grammar and/or spelling. 









with at least two 
classmates and 
replies to questions 
that are asked about 
their initial post. 
(5 points) 
Replies with relevant 
discussion comments to 








Responses are not 




















All pieces are 
approached and 
discussed in depth 
that provides the 
reader insight into 
the student’s 
experiences and are 
clearly supported. 
Connections were 
made to this week’s 




discussed the subjects to 
provide adequate reader 
insight into the student’s 
experiences and were not 
clearly supported. 
Sufficient connections 
were made to this week’s 
course module.  
 
(3 points) 
Paper did not adequately 
approached and 
discussed the subjects to 
provide adequate reader 
insight into the student’s 
experiences and were not 
supported. No 
connections were made 






The student shared 
details and 
examples. Provided 
numerous details of 
their own ideas. 
Reasonings could be 
easily followed. 
(5 points) 
The student shared their 
ideas did not provide 
adequate details and 
examples. Necessary 




The student did not share 
details or examples. Did 






Timeliness Assignment was 
turn in on time. 
(5 points) 
Assignment was late. 
 
(3 points) 





Assignment is well 
organized. Work is 
free of grammar and 
spelling errors. 
Sources are cited 
properly. 
(5 points) 
Assignment is organized 
adequately. Work has 
occasional errors in 
grammar and/or 
grammar. Sources are 
cited. 
(3 points) 
Assignment is not 
organized. Work has 
persistent errors in 
grammar and/or spelling. 


















that covers the topic 
addressed and is 
clearly supported. 
Connections were 






contributes to the 
discussion.  
(5 points) 
Project is sufficient to 
cover the topic 
addressed, but is weakly 
supported. Sufficient 
connections were made 
to this week’s course 
module. Discusses some 
information and 
examples but doesn’t 






Project does not 
adequately cover the 
topic addressed and is not 
supported. No 
connections were made 
to this week’s course 
module. Does not 
provide relevant 
















Delivery Good time 
management and 
smooth delivery.  
(5 points) 
A little improvement 
needed for the time 
management or delivery. 
 (3 points) 
Major improvements 
needed for the time 
management or delivery. 
 (1 point) 
Mechanics Project is well 
organized. Work is 
free of grammar and 
spelling errors. 
Sources are cited 
properly. 
(5 points) 
Project is organized 
adequately. Work has 
occasional errors in 
grammar and/or 
grammar. Sources are 
cited. 
 (3 points) 
Project is not organized. 
Work has persistent 
errors in grammar and/or 











Unit Topics Learning Activities 
1 Course Introduction Discussion (20 points) 
2 General Knowledge 
• Course Introduction 
• Poultry terminology 
Collaboration (10 points) 
Flash Card Game (10 points) 
Worksheet (20 points) 
Quiz (10 points) 
3 History 
• History of domestication of chickens 
• History of U.S. commercial production 
• History of chicken breeds 
Flash Card Game (10 points) 
Collaboration (10 points) 
Quiz (10 points) 
 
4 Skeletal Structure 
• Skeletal parts of chicken 
 
Discussion (20 points) 
Worksheet (20 points) 
Skeletal Game (10 points) 
Quiz (10 points) 
5 Nomenclature 
• Parts and functions of external anatomy 
• Comb types, characteristics and parts 
• Diagram of labeled external parts of 
chicken 
• Diagram of labeled external feather 
sections of the chicken and wing 
Discussion (20 points) 
Worksheet (20 points) 
Parts Game (10 points) 
Quiz (10 points) 
6 Egg layers 
• Formation of the egg 
• Common egg layer breeds 
• Commercial egg layers 
• Choosing your egg layers 
Discussion (20 points) 
Worksheet (20 points) 
Quiz (10 points) 
7 Eggs 
• Egg facts and Nutrition 
• Safe Egg Handling 
• Egg Grading 
• Diagram of egg parts 
Discussion (20 points) 
Egg Parts Game (10 points) 
Written Assignment (50 points) 
Quiz (10 points) 
8 Embryology 
• Development phases of the chick 
• Incubator types 
• Incubator processes 
Discussion (20 points) 
Worksheet (20 points) 
Quiz (10 points) 
9 Chicks 
• Brooders and Equipment 
• Care of the chick 
• Chick to pullet (under one year of age) 
Discussion (20 points) 
Written Assignment (50 points) 
Quiz (10 points) 
10 Feeds and Feeding 
• Digestive Anatomy and Physiology 
• Toxic plants 
Discussion (20 points) 
Worksheet (20 points) 
Collaboration (10 points) 
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• Feed requirements and consumption Quiz (10 points) 
11 Housing and Equipment 
• Poultry Housing Needs 
• Poultry Equipment 
Discussion (20 points) 
Written Assignment (50 points) 
Quiz (10 points) 
12 Health 
• Avoiding stress 
• Signs and symptoms 
• Parasites 
• Vital Statistics 
Collaboration (10 points) 
Quiz (10 points) 
13 Disease and Biosecurity 
• Viral Diseases 
• Bacterial Diseases 
• Biosecurity Importance 
Discussion (20 points) 
Written Assignment (50 points) 
Quiz (10 points) 
14 Broilers 
• Broiler chicken breeds/crosses 
• Raising the broiler 
• Common problems 
Discussion (20 points) 
Quiz (10 points) 
15 Turkeys 
• Turkey varieties 
• Care of poults 
• Raising backyard poults 
Discussion (20 points) 
Worksheet (20 points) 
Quiz (10 points) 
16 Summary None 








UNIT 1: COURSE INTRODUCTION 
Overview 
This week you will become familiar with navigating through the course’s syllabus and schedule 
in Canvas. You will help your classmates understand your personal objectives for this course. 
Learning Objectives 
By the end of this unit, you will be able to:  
• Evaluate your objectives 
• Analyze your skills and knowledge 
• Respond to discussions using basic rules for netiquette  
Learning Materials 
• Course Syllabus 
• Course Schedule 
• Course Introduction Video with captioning 
Learning Activities and Assessments 
Discussion 
Overview:  The goal of this assignment is to help you become aware of personal knowledge and 
skills with poultry while building a social network of colleagues. 
Directions:  For your initial post due by Thursday at midnight 
1. Who are you? 
2. What do you hope to gain from this course? 
3. What is your current knowledge and skills in the objectives for this course? 
4. What objectives will you focus on? 
5. What one memory do you have that is associated with poultry? 
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For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 







UNIT 2:  GENERAL POULTRY KNOWLEDGE 
Overview 
This week you will study common used terms for poultry small-scale farmers. You will learn the 
definition for these terms through creating a Google slide to be placed in a collaboration area and 
playing a flash card terminology game. 
Learning Objectives 
By the end of this unit, you will be able to: recall, identify, and use when writing and conversing 
poultry science terms. 
• Recall poultry science terminology 
Unit Schedule 
Task-list 
In order to achieve these learning objectives, please make sure to complete the following: 
• Collaboration 




• Terminology in Poultry Science (Agricultural Academy, 2017) 
Readings 






Chick Pullet Cockerel 
Hen Cock Capon 
Bantam Broody Banding 
Carrier Clutch Clean legged 
Down Electrolytes Fryer 
Grit Crossbred Inbred 
Pasting Prolapse Lacing 
Litter Ration Egg tooth 




Overview: The goal of this assignment is to help you have a broader knowledge of the 
terminology used in poultry science with peers in the world of poultry. 
Description: Choose one poultry term from poultry science terminology or the glossary of 
poultry terms and create one Google slide and place into the collaboration area. The slide must 
include term with proper spelling, definition, and an image that depicts the term. 
Assignment Submission: Take a screenshot of your finished portion of the assignment after 
publishing it in the collaboration area. The screenshot should be submitted using the assignment 
tool in Canvas by the due date. 
46 
Point Distribution: 10 points. 
Flash Card Game 
Overview: The goal of this assignment is to help you find and learn terms in a fun way. 
Description: A flash card game of Poultry Terminology (Lundquist, 2017). 
Assignment Submission: Take a screenshot of your finished game. The screenshot should be 
submitted using the assignment tool in Canvas by the due date. 
Point Distribution: 10 points. 
Worksheet 
Overview: The goal of this assignment is to help you evaluate your knowledge and 
understanding of poultry science terminology. 
Description: Match poultry science terms with definitions. 
Assignment Submission: The worksheet should be submitted as a Microsoft Word document or a 
PDF using the assignment tool in Canvas by the due date. 





UNIT 3:  HISTORY OF POULTRY 
Overview 
This week you will study the history of U.S. poultry events that established hatcheries, egg 
industry, and meat processing plants. You will trace the origin of fowl to discover who and when 
chickens were domesticated. You will study large standard breeds of chickens to enable you to 
classify and identify the breed. You will learn the differences between bantams and large 
standard breeds. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Describe major poultry events in the United States 
• Identify Standard Large Chicken breeds into classification of origin (American, Asiatic, 
English, Continental, Mediterranean, and All Other Standard Breeds) 
• Explain the history of chicken from domestication to present as a food source 
• Analyze differences between Large and Bantam Chickens 
Task-list 
In order to achieve these learning objectives, please make sure to complete the following: 
• Collaboration 






• The Natural History of Chickens (Full Documentary) (Lewis, 2017) 
Readings 
• The Domestication History of Chickens (Gallus domesticus) (Hirst, 2019) 
• Heritage Poultry Breeds (Livestock Conservancy, n.d.) 
• Recognized Breeds in the U.S. (American Poultry Association, 2019) 
• U.S. Chicken Industry History (National Chicken Council, 2011) 
Terminology 
Table 14 
History of Poultry Terminology 
Asiatic Continental Bantam 
Breed All Other Standard Breeds Variety 
Flock Chicken Plant Broiler 
Fowl Type Hobbyist 
Large Chicken Waterfowl Turkey 
Mediterranean American Bantam Association English 
Poultry Egg Producer Layer 




Learning Activities and Assessments 
Flash Card Game 
Overview: The goal of this assignment is to help you  learn large standard chicken breeds by 
visual flash cards to classify by origin. 
Description:  Breed identification and classification with flash cards. 
Assignment Submission: Take a screenshot of your finished game. The screenshot should be 
submitted using the assignment tool in Canvas by the due date. 
Point Distribution: 10 points. 
Collaboration 
Overview: The goal of this assignment is to help you learn breeds without researching all breeds 
yourself. 
Description: Choose one U.S. chicken breed and create one Google slide and place into the 
collaboration area. The slide must include breed name, one picture of the breed, breed 
characteristics, and breed purposes. 
Assignment Submission: Take a screenshot of your finished portion of the assignment after 
publishing it in the collaboration area. The screenshot should be submitted using the assignment 
tool in Canvas by the due date. 
Point Distribution: 10 points. 
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UNIT 4:  SKELETAL STRUCTURE 
Overview 
This week you will study the skeletal structure of the chicken learning the names of the bones in 
the head, spine, pelvis, wing, leg, and feet. Using the videos and reading materials before 
attempting the worksheet. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Recall major skeletal parts of chicken: 
1. Identify the bones of the leg and feet 
2. Identify the bones of the wing 
3. Identify  the bones of the spine and pelvis 
4. Identify the bones of the head 
Task-list 
In order to achieve these learning objectives, please make sure to complete the following: 
• Discussion 





• Leg Bone Parts (Tungnung, 2019d) 
• Skull Parts (Tungnung, 2019a) 
• Wing Bone Parts (Tungnung, 2019c) 
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• Vertebrae Parts (Tungnung, 2019b) 
Readings 
• Avian Skeletal System (Jacob, 2019a) 
Terminology 
Table 15 
Major Skeletal Parts 
Caudal vertebrae Cervical vertebrae Clavicle 
Upper mandible Lower mandible Skull 
Pygostyle Nasal Humerus 
Radius Ulna Phalanges 
Metatarsus Metacarpus Femur 
Fibula Tibia Ilium 
Ischium Pubis Coracoid 
Epistropheus Sternum Keel of Sternum 
Atlas Scapula Occipital 
 
Learning Activities and Assessments 
Discussion Forum 
Overview: The goal of this assignment is to help you identify the differences in the skeletal 
structure of layers and meat production birds. 
Description: You went to the Farmer’s Market where you purchased six (6) birds of mixed 
breeds which were 6 to 8 months of age. You only want to keep laying chickens.  
Directions:  For your initial post due by Thursday at midnight 
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• Describe two differences in the skeletal structure of a meat production broiler and a 
commercial egg laying hen that you would be looking for to keep laying hens. 
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
Games 
Overview: The goal of this assignment is to help you learn skeletal parts I a fun setting. 
Description: Skeletal Parts (Beach, 2013) 
Assignment Submission: Take a screenshot of your finished game. The screenshot should be 
submitted using the assignment tool in Canvas by the due date. 
Point Distribution: 10 points. 
Worksheet 
Overview: The goal of this assignment is to help you learn where the bones are in the skeleton of 
a chicken. 
Description: Label the skeletal parts of the chicken. 
Description: Match poultry science terms with definitions. 
Assignment Submission: The worksheet should be submitted as a Microsoft Word document or a 
PDF using the assignment tool in Canvas by the due date. 




UNIT 5:  NOMENCLATURE 
Overview 
This week you will study the nomenclature of the chicken. You will learn comb types, feather 
sections, and the external parts of the chicken. You will learn how feathers differ between males 
and females. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Identify external parts of the chicken 
• Identify the different comb types 
• Identify the external feather sections of a chicken 
• Identify the external feather sections of the wing 
Task-list 
In order to achieve these learning objectives, please make sure to complete the following: 
• Discussion 




Readings with Diagrams and Pictures 
• Chicken External Parts (Modern Farming Methods, 2012) 
• External Anatomy of Chickens (Jacob, 2019b) 




External Parts of the Chicken 
Comb Ear Face Back 
Upper Mandible Ear Lobes  Beak Abdomen 
Lower Mandible Shoulder Breast Stern 
Skull Wattle Nostrils Shank 
Eye Throat Saddle Spur 
Foot Digits/toes Toe Nails Hock 
  
Table 17 
External Feather Sections of the Chicken 
Hackle Front Neck Plumage Cape 
Wing Front Wing Coverts Secondaries 
Pinion Primary Coverts Cushion 
Tail Coverts Main Tail Feathers Rear Body Feathers 
Lower Thigh Plumage Saddle Wing Bar 
Wing Bow Primaries Main Tail 
Wing Bay Hock Plumage Flight Feathers 
55 
 
Learning Activities and Assessments 
Discussion Forum 
Overview:  The goal of this assignment is to help you critique combs noting differences between 
types of combs. You will use feather shapes and coloration to determine sexes. 
Description: You ordered a variety of chicks from a hatchery which were the following breeds: 
Houdans, Chanteclers, Buttercups, Brahmas, Plymouth Rocks, Wyandottes, and Yokohamas. 
These chicks are a “straight run” which means they are pullets and cockerels. You will need to 
leg band the males and females with different colors and decide what breeds you have by their 
combs and feathers.  
Directions:  For your initial post due by Thursday at midnight 
1. Discuss the differences of the seven comb types of an adult male chicken according to 
comb shapes and size. 
2. Discuss the differences of male’s feather shapes, coloration of feathers and sheen.  
3. Compare these male traits to the adult female according to comb shapes and sizes; and 
feather shapes, coloration, and sheen.  
4. How can combs, feathers, and color help you determine the sex of chicks? 
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
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Games 
Overview: The goal of this assignment is to help you learn the parts of the hen. 
Description: Parts of a Hen  (DairyGoatLover, 2014) 
Assignment Submission: Take a screenshot of your finished game. The screenshot should be 
submitted using the assignment tool in Canvas by the due date. 
Point Distribution: 10 points. 
Worksheet 
Overview: The goal of this assignment is to teach you where different parts of the chicken are 
located at on the chicken. 
Description: Label the external parts of the chicken. 
Assignment Submission: The worksheet should be submitted as a Microsoft Word document or a 
PDF using the assignment tool in Canvas by the due date. 




UNIT 6:  EGG LAYER 
Overview 
This week you will study common egg layer breeds and cross breeds. You will learn how eggs 
are formed and the hen’s reproductive system parts and functions. You will learn the importance 
of laying feed rations, water, and lighting length of time for egg production. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Describe the formation process of the egg 
• Identify parts of the reproductive system of the hen 
• Identify common egg layers 
• Determine the lighting needed for egg production 
• Describe the laying hen's feed ration 
Task-list 






• How an Egg is Made (West, 2012) 
• The Forming of an Egg (Poultry Signals, 2017) 
• Managing Backyard Layer Flock with Dr. C. S. Dunkley (Jacob, 2019d) 
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Readings 
• History of Commercial Egg Production (American Egg Board, 2015) 
• Egg Production Today (Egg Farmers of America, 2017) 
• Small Flock Management (Mississippi State University Extension, 2020) 
• Formation of the Egg (The Poultry Site, 2007) 
• The 10 Best Egg Laying Breeds (Juli, 2016) 
Terminology 
Table 18 
General Egg Layer Terminology 
Ovary Immature Ova Mature Ovum 
Isthmus Uterus Cloaca 
Oviduct Magnum Vent 
 
Learning Activities and Assessments 
Discussion Forum 
Overview: The goal of this assignment is to help you analyze different breeds for regional 
suitability in the area you live. Also realizing number of eggs layed per year and life span. 
Description: Pretend you are going to start a small-scale egg laying flock.  
Directions:  For your initial post due by Thursday at midnight 
1. What breed of chicken would you choose?  
2. Explain economic qualities 
3. What are the health and life expectations? 
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4. What is the climate suitability of the breed. 
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
Worksheet 
Overview: The goal of this assignment is to help you understand the egg formation process. 
Description: Label parts, describe the function and the length of time require for the four main 
egg formation processes. 
Assignment Submission: The worksheet should be submitted as a Microsoft Word document or a 
PDF using the assignment tool in Canvas by the due date. 




UNIT 7:  EGGS 
Overview 
This week you will study the anatomy of the egg from how it is formed in the reproductive tract 
to the parts of an egg. You will learns how to select eggs by size and grades while using safe 
handling procedures. You will learn how to decide which eggs are suitable to hatch. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Select eggs based upon grade and size 
• Identify the anatomy of an egg 
• Recall egg formation in reproductive tract 
• Apply safe egg handling procedures 
• Analyze setting eggs based upon hatchability 
Task-list 
In order to achieve these learning objectives, please make sure to complete the following: 
• Discussion 
• Parts Game 




• Playing it Safe With Eggs (U. S. Food and Drug Administration, 2011) 
• Interior Egg Quality (University of Georgia, 2012b) 
• Egg Grading (University of Georgia, 2012a) 
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• Reproductive Tract (Auburn University, 2014) 
Readings 
• Egg Grading Manual (United States Department of Agriculture. (2000). 
• Safety Tips For Handling Farm Fresh Eggs (University of Minnesota Extension, 
2018) 
• Eggs 101 (Egg Nutrition Center, n.d.) 
Terminology 
Table 19 
Parts of an Egg Terminology 
Shell Air Cell Shell Membrane 
Yolk Germinal Disc Vitelline Membrane 
Thin Albumen Thick Albumen Chalazae 
 
Table 20 
Egg Grades Terminology 
Jumbo Extra Large Large 




Learning Activities and Assessments 
Discussion Forum 
Overview: The goal of this assignment is to help you select feed realizing the affects on flock 
fertility, nutrition, and environmental factors. 
Description: You are planning on setting eggs from your small-scale laying flock.  
Directions:  For your initial post due by Thursday at midnight 
1. Name three or more factors that could affect your flocks fertility.  
2. Tell how you could solve three nutritional problems that occur in flocks causing poor 
hatchability.  
3. Thinking inside and outside the box: give two items essential for a laying hen to produce 
an egg and why they are important.  
4. Tell four ways eggs can be different and the reasons for the differences about the internal 
and external features. 
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
Games 
Overview: The goal of this assignment is to help you learn the parts of an egg and their function 
in the formation of chicks and food. 
Description: Part of an Egg (DairyGoatLover, 2013) 
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Assignment Submission: Take a screenshot of your finished game. The screenshot should be 
submitted using the assignment tool in Canvas by the due date. 
Point Distribution: 10 points. 
Written Assignment 
Overview: The goal of this assignment is to help you understand USDA egg grading standards so 
you could grade your own flock’s eggs. 
Description: Categorize eggs based upon egg selection standards. Explain grading and defects 
with drawings or real eggs. 
Suggested Length: 500-750 words 
Assignment Submission: The assignment should be submitted as a Microsoft Word document 
using the assignment tool in Canvas by the due date. 
Point Distribution: 50 points  
  
64 
UNIT 8:  EMBRYOLOGY 
Overview 
This week you will study the development phases of a chick inside the egg’s shell. You will 
learn the settings and procedures performed when setting up and maintaining an incubator. You 
will learn how to candle an egg to access hatchability of that egg. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Recall development phases of embryology 
• Assess incubation procedures 
• Recall the proper settings for the incubator 
• Analyze hatchability by candling 
Task-list 






• Chicken Embryo Development (Poultry Hub Australia, 2013) 
• Day by Day Chicken Embryonic Development (Kim, 2018) 
• Egg Candling From Day 1 To 21 Egg Hatching (The Entertainer, 2018) 
Reading 
• Embryology of the Chicken (Poultry Hub Australia, n.d.-a) 
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• Incubation (Poultry Hub Australia, n.d.-b) 




Still-air Incubator Forced-draft Incubator Embryo 
Temperature Digital thermometer Air Sac 
Incubation Blastoderm Egg Tooth 
Insemination Humidity Candling 
Digital Hygrometer Ventilation Pipping 
Oviposition Ossification Zygote 
  
Learning Activities and Assessments 
Discussion Forum 
Overview: The goal of this assignment is to help you aid a newly hatched chick in your incubator 
and trouble shoot to correct your incubator settings to prevent the common condition. 
Description: You noticed a newly hatched chick in your incubator with the end of the egg shell 
stuck to its back. At first it looked funny, but then you realized it was stuck to the down. 
Directions:  For your initial post due by Thursday at midnight 
1. What is the cause of the shell sticking to the hatched chick and what can be done?  
2. What should have been done to prevent shell fragments from sticking to the chick?  
3. How should the shell be removed from the chick safely?  
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4. Give five examples of different poultry species and how each is different for hatching 
incubator conditions (length of time, humidity, temperature, etc.). 
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
Worksheet 
Overview: The goal of this assignment is to help you learn the development phases of a chick’s 
organs on certain days. 
Description: Label developmental phases and fill-in-the-blanks. 
Assignment Submission: The worksheet should be submitted as a Microsoft Word document or a 
PDF using the assignment tool in Canvas by the due date. 




UNIT 9:  CHICKS 
Overview 
This week you will study how to select a healthy chick. You will be creative this week designing 
a healthy chick brooder with proper equipment and temperature for the age of chick. You will 
learn feeding rations and proper care to raise a young chick. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Choose a healthy day old chick 
• Design specialized chick equipment 
• Determine the proper temperature 
• Summarize the care of the growing chick 
• Create a healthy chick environment 
Task-list 
In order to achieve these learning objectives, please make sure to complete the following: 
• Discussion 
• Worksheet 




• How to Get Ready for Chicks (PurinaMills TV, 2015) 
• Raising Chicks Part 1 -Setting Up the Space (University of Minnesota Extension 
Small Farms, 2011a) 
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• Raising Chicks Part 2 – Moving into the Space (University of Minnesota 
Extension Small Farms, 2011b) 
• Raising Chicks Part 3- Supplemental Heat (University of Minnesota Extension 
Small Farms, 2011c) 
Readings 
• The First 60 Days Of Raising Baby Chickens (Backyard Chickens, 2012) 
• Brooding and Caring for Chicks (University of New Hampshire Cooperative 
Extension, 2017) 
• How to Pick a Healthy Chick (Miller Manufacturing Company, 2016); 
Terminology 
Table 22 
General Chick Terminology 
Chick Pullet Cockerel 
Down Tooth Vaccinations 
Chick Starter Grower Feed Flock Raiser 
Litter Brooder Heat Lamp 




Learning Activities and Assessments 
Written Assignment 
Overview: The goal of this assignment is to help you become aware of brooder designs in raising 
healthy chicks. 
Description: Think about the environmental needs, feeders, waterers, space requirements that 
twelve chicks will require, etc. You can be as creative as you desire. 
Directions: 
1. You will design by either drawing or creating out of cardboard a low cost brooder. 
2. Write a description of your brooder with reasons why you made your brooder design. 
3. Attach your drawing or a picture of the cardboard brooder 
Suggested Length: 500-750 words 
Assignment Submission: The assignment should be submitted as a Microsoft Word document 
using the assignment tool in Canvas by the due date. 
Point Distribution: 50 points 
Discussion 
Overview: The goal of this assignment is to help you become aware of disadvantages and 
advantages of brooder designs in raising healthy chicks. This will give you the opportunity to 
make any necessary modifications needed in your future small-scale poultry farming. 
Description: Discuss the advantages and disadvantages of classmates brooders including feeders, 
waterers, space requirements that twelve chicks will require, etc. 
Directions:  For your initial post due by Thursday at midnight 
1. Post the written description of your brooder with reasons why you made your brooder 
design. 
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2. Attach your drawing or a picture of the cardboard brooder to your initial post. 
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
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UNIT 10:  FEEDS AND FEEDING 
Overview 
This week you will study feed types for poultry on the nutrient requirements. You will learn how 
to compare feed tags for nutrients, vitamins, minerals, feedstuff, and additives for different 
species and ages of birds. You will learn to evaluate feed and understand nutrient requirements. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Understand feed types such as crumbles, pelleted, or grain 
• Recall the nutrient requirements for different species 
• Compare usage of feedstuff, vitamins, minerals, and additives for different species 
• Evaluate feed for different species 
Task-list 






• Small Poultry Flock Nutrition with Justin Fowler, Ph. D. (Jacob, 2018a) 
• Feeding a Small and Backyard Poultry Flock (Jacob, 2018b) 
• Poultry Digestive System Tour (Nutrena, 2015) 
• How Does a Chicken Digest Feed? (PurinaMills TV, 2017) 
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Readings 
• Feed Ingredients (Firman, 1993) 
• The Complete Guide to Chicken Feed (Poultry Hub Australia, 2012) 
• The Poultry Digestive System (Nutrena, 2019) 
• 14 Toxic Plants (Helmer, 2018) 
Terminology 
Table 23 
Feeds and Feeding Terminology 
Carbohydrates Fats Minerals Nutrients 
Protein Grub Vitamins Water 
Crumbles Pelleted Grains Grit 
 
Learning Activities and Assessments 
Discussion Forum 
Overview: The goal of this assignment is to help you realize feed requirements at different stages 
of growth and type of birds. 
Description: You go to your feed store to buy feed for your growing pullets who are not laying 
eggs yet. You read the feed tags on the different feed bags to determine what would be the best 
feed for your four-month-old growing pullets who will become your laying hens. 
Directions:  For your initial post due by Thursday at midnight 
1. Discuss the feed requirements for layer pullets during their growth stage considering 
protein percentages, vitamins, minerals, and milled ingredients. 
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2. Discuss feed requirements for broilers during their growth stage considering protein 
percentages, vitamins, minerals, and milled ingredients. 
3. Compare the feed requirements for layers and broilers during the growth stage. How are 
they alike and how are they different?  
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
Collaboration 
Overview: The goal of this assignment is to help you gain knowledge about what plants are toxic 
to poultry and to be able to identify the plants. 
Description: Contribute one toxic plants for poultry into the Google sheets collaboration. 
Assignment Submission: Take a screenshot of your finished portion of the assignment after 
publishing it in the collaboration area. The screenshot should be submitted using the assignment 
tool in Canvas by the due date. 
Point Distribution: 10 points. 
Worksheet 
Overview: The goal of this assignment for you to analyze the differences in the feed 
requirements of different types of chickens. 
Description: Fill-in the blank feed labels for egg layers and broilers. 
Assignment Submission: The worksheet should be submitted as a Microsoft Word document or a 
PDF using the assignment tool in Canvas by the due date. 
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Point Distribution: 20 points. 
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UNIT 11:  HOUSING AND EQUIPMENT 
Overview 
This week you will study housing types for the type of chickens you want to house. This week 
will give you a chance to display your creative abilities to critique housing plans. You will 
compare feeders, waterers, and other equipment for your poultry house. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Recognize different housing types for different species needs for small-scale poultry 
raising 
• Critique housing plans 
• Analyze equipment options and needs 
Task-list 
In order to achieve these learning objectives, please make sure to complete the following: 
• Discussion 




• Overview of Poultry Equipment for Backyard Chickens (Jacob, 2019c) 
Readings 
• Raising Your Home Chicken Flock (University of Maryland Extension, n.d.) 
• How to Construct Your Backyard Poultry Coop (Mitchell, 2015) 
• Small Scale Poultry Housing (Clauer, 2016) 
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• Types of Housing (Farm Health Online, 2018) 
Terminology 
Table 24 
Housing and Equipment Terminology 
Automatic Feeder Automatic Waterer Nest Boxes 
Portable Housing Temporary Housing Ventilation 
Perches/Roost Permanent Housing Litter 
Grit Poultry Dust Band 
 
Learning Activities and Assessments 
Discussion Forum 
Overview: The goal of this assignment is to help you do comparisons of the types of feeders and 
waterers for different environmental needs. Your scenario may be different from a classmate 
considering numbers, building type, electricity, cost factors, etc. 
Description: Either go to your local feed and supply store or go online to view different feeders 
and water systems available. Ask and/or read about them.  
Directions:  For your initial post due by Thursday at midnight 
1. Provide the name, describe, and photo of two types of feeders using Canvas. Tell about 
their use for chicks, broilers, or adult layers. For help embedding a photo into the 
discussion view: https://www.youtube.com/watch?v=bXvovj5ma0A 
2. Compare the two feeders giving at least one advantage and at least one disadvantage. 
3. Name, description, and picture of two types of watering systems telling about their use for 
the chicks, broilers, or adult layers. 
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4. Compare the two watering systems giving at least one advantage and one disadvantage. 
5. Tell why you would choose a certain kind of feeder and type of watering system. 
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
Written Assignment 
Overview: The goal of this assignment is to help you be able to make informed choices when 
you build that dream poultry house in the future. This will help you make good choices for your 
flock while following county building codes. 
Description: Imagine you have your choice of any poultry house for 25 birds you want for your 
small-scale poultry flock. Use at least one resource provided by the course. Supplement with 
online resources. 
1. Draw and design a plan for your dream poultry house. 
2. Write a description of the house which includes dimensions, material list, equipment, yard 
addition, nest boxes, etc. 
3. Attach drawing or photo and submit. 
Suggested Length: 500-750 words 
Assignment Submission: The assignment should be submitted as a Microsoft Word document 
using the assignment tool in Canvas by the due date. 
Point Distribution: 50 points 
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UNIT 12:  HEALTH 
Overview 
This week you will study flock stress and parasites that commonly attack flocks. You will learn 
how to identify of a bird is stressed or unhealthy and how to use environmentally sound health 
measures to ensure the others remain safe and healthy. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Identify unhealthy flock stress or individual bird stress 
• Conclude a condition is present in a bird or if it is healthy 
• Recognize parasites from pictures 
Task-list 





• Bird Health and External Parasites (NSW Department of Education, 2015) 
• Getting Help for Respiratory Diseases in Small Poultry Flocks (Pennsylvania 
State Extension, 2018) 
Readings 
• Internal Parasites of Poultry (Jacob, n.d.) 
• External Parasites of Poultry (Berry, 2002) 
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• External and Internal Parasites of Chickens (National Animal Disease Information 
Service, n.d.) 




Bedbug Fleas Mosquitoes Lice Pediculosis 




Worms Flukes Tapeworms 
Nematodes Flatworms Protozoa 
Histomoniasis Toxoplasmosis Trichomoniasis 
Roundworms Cestodes Coccidiosis 
Cryptosporidiosis Cecal worms Blood parasite 
 
Learning Activities and Assessments 
Collaboration 
Overview: The goal of this assignment is to help you familiarize yourself with poultry parasites 
without having to research all parasites yourself. 
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Description: Choose one parasite and create one Google slide and place into the collaboration 
area. The slide must include parasite name, one picture of the parasite, signs or symptoms, and 
prevention. 
Directions: Pick a different parasite than other students. 
Assignment Submission: Take a screenshot of your finished portion of the assignment after 
publishing it in the collaboration area. The screenshot should be submitted using the assignment 
tool in Canvas by the due date. 
Point Distribution: 10 points. 
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UNIT 13:  DISEASE AND BIOSECURITY 
Overview 
This week you will study common disease that are in the U.S. You will learn biosecurity 
measures for poultry to practice daily and during an epidemic. You will learn what diseases are 
viral and bacterial; and who to notify for assistance. You will write your own biosecurity 
protocol. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Recognize common diseases from pictures 
• Know when and who to call for disease assistance 
• Develop biosecurity protocol for at home and when visiting other farms 
Task-list 
In order to achieve these learning objectives, please make sure to complete the following: 
• Discussion 




• Biosecurity Tips for Backyard Chicken-Keepers (Oregon Department of 
Agriculture, 2015) 
• Biosecurity for Pastured and Organic Poultry (National Center for Appropriate 
Technology, 2018) 
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• Common Respiratory Diseases of Small Poultry Flocks (Pennsylvania State 
Extension, 2018a) 
• Creating a Flock Plan (Pennsylvania State Extension, 2015) 
Readings 
• Newcastle Disease (Rico, n.d.) 
• Biosecurity Basics for Poultry Growers (University of Georgia Extension, 2006) 




Marek's Disease Infectious Bronchitis 
Fowlpox Avian Encephalomyelitis 
Egg drop syndrome Inclusion Body Hepatitis 
Newcastle Disease Chicken Anaemia Virus Infection 
Chlamydiosis Infectious Bursal Disease 





Mycoplasmosis Fowl Cholera 
Pullorum Infectious Coryza 
Tuberculosis Necrotic Enteritis 
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Learning Activities and Assessments 
Discussion Forum 
Overview: The goal of this assignment is to help you protect your flock and yourself with sound 
biosecurity procedures on your property. You can familiarize yourself with USDA and state 
recommendations with policies for poultry health. 
Description: You heard that a neighboring state had an outbreak of Newcastle disease. You look 
up the USDA protocol for Newcastle online. Now you want to implement procedures to protect 
your flock. 
Directions:  For your initial post due by Thursday at midnight 
1. List six biosecurity procedures that should be in place to prevent disease from entering 
your flock.  
2. List and additional four biosecurity procedures which are different for you when visiting 
other people’s property who have birds of any species.  
3. Your list will include a total of ten different procedures. Specify which are yours, and 
which are other peoples’. 
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
Written Assignment 
Overview: The goal of this assignment is to help you develop your own management plan for 
your flock that you can implement. 
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Description: Now that you have designed your own poultry house and thought about biosecurity 
procedures, write a management plan for a flock (layers or broilers) from housing to biosecurity 
measures you will use. You may want to change your poultry house, add a yard, or use different 
biosecurity procedures after reading your classmates critique and opinions.  
Suggested Length: 500-750 words 
Assignment Submission: The assignment should be submitted as a Microsoft Word document 
using the assignment tool in Canvas by the due date. 
Point Distribution: 50 points. 
  
85 
UNIT 14:  BROILERS 
Overview 
This week you will study broiler breeds and why cross breeds are used as meat production birds. 
You will learn nutrient requirements and how to monitor their rate of gain. You will learn how to 
detect common health problems raising broilers. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Recall broiler breeds 
• Monitor the rate of gain 
• Summarize how to raise a broiler 
• Detect common problems 
Task-list 





• Raising a Years Worth of Meat Chickens to Feed Your Family (Homesteady, 
2017) 
Readings 
• Raising Meat Chickens in Your Backyard (Munniksma, 2016) 
• Ten Best Chicken Breeds for Meat (and Dual-Purpose) to Raise in Your Backyard 
(MorningChores, 2019) 
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• Broiler Chicken Health Issues (Damerow, 2018) 
• Nutrient Requirements (Firman, 1993) 
Terminology 
Table 29 
General Broiler Terminology 
Hybrid Heritage Meat Bird Fryer 
Broiler Roaster Cornish Cross 
Freedom Ranger Label Rouge Red Ranger 
Rosambro NPIP-certified Blood Tested 
Feather Picking Straight-run Cannibalism 
 
Learning Activities and Assessment 
Discussion Forum 
Overview: The goal of this assignment is to help you to become familiar with the best meat bird 
crosses available in your local area and U.S. hatcheries to purchase according to pounds of meat 
for food consumers. Think outside the box as a backyard small farmer who purchases straight 
run breeds to select a breed. Can you have birds who are dual purpose for meat and eggs? 
Description: You go to the feed store to purchase meat bird broilers. You read the names of the 
breeds, but think you’ve never heard of these breeds. Commercial birds are usually crosses. 
Directions:  For your initial post due by Thursday at midnight 
1. What breeds of chickens are used to produce meat bird crosses in the U.S.?   
2. Name the four most common and give the breeds used to create them. 
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3. Why are crosses used to create broilers? 
4. Name four layers that are used in backyard small flocks for meat. 
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
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UNIT 15:  TURKEYS 
Overview 
This week you will study the varieties of turkeys used for meat broilers, roasters, and heritage 
turkeys. You will learn each varieties purpose and feed requirements to raise these turkeys. 
Learning Objectives 
By the end of this unit, you will be able to: 
• Recall popular turkey varieties with their purpose 
• Summarize the differences between raising broilers and turkeys 
• Explain the requirements for small-scale raising turkeys 
Task-list 






• Small Turkey Flock Management with David D. Frame, DVM, DACPV (Jacob, 
2016) 
Readings 
• Raising Turkeys (Biggs, n.d.) 
• Nutrient Requirements (Firman, 1993) 




General Turkey Terminology 
Midget White White Holland Slate 
Royal Palm Bourbon Red Narragansett 
Broad Breasted White Black Buff 
Newcastle Broad Breasted Bronze Beltsville Small White 
Tom  Hen  Poult 
Spraddle-leg Avian Influenza Blackhead 
Coronavirus Bumblefoot airsacculitis 
 
Table 31 
Turkey External Parts 
Beard Caruncles Dewlap 
Throat Beak Nostril 
Eye Snood Head 
Ear Neck Shoulder 
Back Rump Saddles 
Wing Bay Tail Coverts Tail 
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Fluff Primary Wing Feathers Metatarsal 
Ankle Shank Toes 
Toenails Breast Secondary Wing Feathers 
 
Learning Activities and Assessments 
Discussion Forum 
Overview: The goal of this assignment is to help you to purchase a breed for a desired outcome 
whether its for a broiler, market turkey, or a heritage breed raiser. 
Description: You want to raise turkeys for your personal use. The poults available are labeled 
heritage. You question the salesperson if any of the poults breeds would be a good choice. 
Directions:  For your initial post due by Thursday at midnight 
1. Name what turkey varieties make the best market turkey. 
2. Why do these breeds make the best market turkeys? 
3. How are turkeys different from broilers? 
4. How are turkeys similar to broilers? 
5. How are heritage turkeys different from market turkeys? 
For your response to at least 2 classmates due by Monday at midnight: 
1. Read discussion responses. 
2. Ask questions of your classmates. 
3. Reply to any questions that your classmates have asked you. 
4. Instructor will ask questions by Sunday at midnight that may require your response. 
Worksheet 
Overview: The goal of this assignment is to familiarize yourself with turkey parts. 
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Description: Label external turkey parts. 
Assignment Submission: The worksheet should be submitted as a Microsoft Word document or a 
PDF using the assignment tool in Canvas by the due date. 
Point Distribution: 20 points. 
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UNIT 16: SUMMARY 
Overview 
This week you will review the materials and ideas presented in this course to prepare you for the 
final written assignment. 
Learning Outcomes (no new) 
By the end of this unit, you will be able to: 
• Recognize breeds by distinctive characteristics  
• Explain the functions of anatomical parts  
• Describe feedstuff necessary for nutrition according to species 
• Distinguish common health problems 
• Explain the process of egg formation 
• Describe incubation equipment and techniques 
• Design housing and management plan.  
Learning Materials 
• No new materials 
• Review material given throughout course 
Learning Activities and Assessments 
• None will be assigned 
• Good time to be working on your final written assignment  
93 
UNIT 17:  FINAL 
Overview 
This week you will apply the knowledge that you have gained from this course to create a plan 
for a small-scale poultry farming. 
Learning Objectives 
By the end of this course, you will be able to: 
• Value proper nutrition and good health when rearing chickens for proper growth and 
develop as a result of the course. 
• Better appreciate the types of management skills and equipment that are needed for a 
small-scale poultry flock than when the course began. 
• Explain the egg formation process and grade eggs for consumption as a learned in this 
course. 
• Apply correct incubation techniques and describe how a chick is formed during the 
incubation process as a result of the course. 
• Design housing and develop biosecurity protocols for the prevention of disease and 
parasites in the small-scale poultry farm as learned in this course. 
Task-list 
In order to achieve these learning objectives, please make sure to complete the following: 
• Written Assignment 
Learning Materials 
• No new learning materials will be given, this is cumulative and includes elements 
addressed throughout the term. 
Learning Activities and Assessments 
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Written Assignment 
Overview: The goal of this assignment is to help you recall information learned. 
Description: Student will write a 1,000 word plan on the topic of small-scale poultry farming. 
This plan will include what breed(s) that will be raised and why; housing and equipment that will 
be used; incubation method and rearing; feeds rations; parasites and diseases prevention; 
management practices; and biosecurity measures. 
Directions: The assignment should be submitted as a Microsoft Word document using the 
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Unit 2: General Poultry Knowledge 
Directions: On the line next to each term in Column A print the letter of the definition in Column 
B. Each definition in Column B can be used only once. 
 
Column A Column B 
_____ 1. Pullet A. Sort by quality 
_____ 2. Cockerel B. A female chicken over one year of age 
_____ 3. Grade C. A female chicken under one year of age 
_____ 4. Bantam D. A male chicken under one year of age 
_____ 5. Hen E. A breed of chicken 1/3 to ½ the size of a standard chicken 
_____ 6. Down F. A hen sitting on eggs who wants to hatch eggs 
_____ 7. Broody G. To get rid of a diseased or unproductive bird 
_____ 8. Clutch H. Healthy looking bird that transmits diseases  
_____ 9. Fryer I. A group of eggs of chicks 
_____ 10. Broiler J. Young meat type chicken 
_____ 11. Carrier K. A meat type chicken 
_____ 12. Cull L. Feathers under exterior feathers 
_____ 13. Scratch M. Material used on floor to absorb moisture and manure 
_____ 14. Litter N. Poultry house or cage where they are housed 
_____ 15. Crumbles O. Pellets broken up in a feed 
_____ 16. Coop P. Whole grains fed to chickens 
_____ 17. Infertile Q. No feather on shanks or toes 
_____ 18. Preening R. Process of chick coming out of the egg 










Unit 4: Skeletal Structure 
 
Directions: Label the skeletal parts of the chicken. Place the part name on the line that 






Unit 5: Nomenclature 
 
Directions: Label the external anatomy of the male chicken. Place the part name on the line that 





Unit 6: Egg Layers 
Directions: Next to the diagram fill in each of the four boxes with the appropriate information 
that the arrow points to. Inside the box include the part name, function, and how many hours the 





Unit 8: Embryology 
 







Unit 10: Feeds and Feeding 
 
Directions: Enter the correct percentages or appropriate amounts to create a feed ration for the 
layer and for the broiler. 
 Layer Ration Broiler Ration 
Crude Protein (Min)  %  % 
Lysine (Min)  %  % 
Methionine (Min)  %  % 
Crude Fat (Max)  %  % 
Crude Fiber  %  % 
Calcium (Min)  %  % 
Calcium (Max)  %  % 
Phosphorus (P) (Min)  %  % 
Salt (NaCI) (Min)  %  % 
Salt (NaCI) (Max)  %  % 
Manganese (Mn) (Min)  ppm  ppm 
Vitamin A (Min)  IU/LB  IU/LB 
Vitamin D3 (Min)  ICU/LB  ICU/LB 
Vitamin E (Min)  IU/LB  IU/LB 





Unit 15: Turkey 
 
Directions: Label the external anatomy of the turkey. Place the part name on the line that 




APPENDIX D: ANSWER KEY TO WORKSHEETS 
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Answer Key to Worksheet 
Unit 2: General Poultry Knowledge 
Directions: On the line next to each term in Column A print the letter of the definition in Column 
B. Each definition in Column B can be used only once. 
 
Column A Column B 
__C__ 1. Pullet A. Sort by quality 
__D__ 2. Cockerel B. A female chicken over one year of age 
__A__ 3. Grade C. A female chicken under one year of age 
__E__ 4. Bantam D. A male chicken under one year of age 
__B__ 5. Hen E. A breed of chicken 1/3 to ½ the size of a standard chicken 
__L__ 6. Down F. A hen sitting on eggs who wants to hatch eggs 
__F__ 7. Broody G. To get rid of a diseased or unproductive bird 
__I__ 8. Clutch H. Healthy looking bird that transmits diseases  
__K__ 9. Fryer I. A group of eggs of chicks 
__J__ 10. Broiler J. Young meat type chicken 
__H__ 11. Carrier K. A meat type chicken 
__G__ 12. Cull L. Feathers under exterior feathers 
__P__ 13. Scratch M. Material used on floor to absorb moisture and manure 
__M__ 14. Litter N. Poultry house or cage where they are housed 
__O__ 15. Crumbles O. Pellets broken up in a feed 
__N__ 16. Coop P. Whole grains fed to chickens 
__T__ 17. Infertile Q. No feather on shanks or toes 
__S__ 18. Preening R. Process of chick coming out of the egg 








Answer Key to Worksheet 
Unit 4: Skeletal Structure 
 
Directions: Label the skeletal parts of the chicken. Place the part name on the line that 
corresponds to the part that the arrow is pointing to. 
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Answer Key to Worksheet 
 
Unit 5: Nomenclature 
 
Directions: Label the external anatomy of the male chicken. Place the part name on the line that 




Answer Key to Worksheet 
Unit 6: Egg Layers 
Directions: Next to the diagram fill in each of the four boxes with the appropriate information 
that the arrow points to. Inside the box include the part name, function, and how many hours the 
egg will process in that part. 
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Answer Key to Worksheet 
 
Unit 8: Embryology 
 





Answer Key to Worksheet 
Unit 10: Feeds and Feeding 
 
Directions: Enter the correct percentages or appropriate amounts to create a feed ration for the 
layer and for the broiler. 
 Layer Ration Broiler Ration 
Crude Protein (Min) 16.00 % 20.00 % 
Lysine (Min) 0.70 % 1.10 % 
Methionine (Min) 0.30 % 0.55 % 
Crude Fat (Max) 2.50 % 3.50 % 
Crude Fiber 6.50 % 5.00 % 
Calcium (Min) 3.25 % 0.80 % 
Calcium (Max) 4.25 % 1.30 % 
Phosphorus (P) (Min) 0.45 % 0.60 % 
Salt (NaCI) (Min) 0.30 % 0.30 % 
Salt (NaCI) (Max) 0.80 % 0.80 % 
Manganese (Mn) (Min) 100.00 ppm 50 ppm 
Vitamin A (Min) 3000 IU/LB 7000 IU/LB 
Vitamin D3 (Min) 800 ICU/LB 0 ICU/LB 
Vitamin E (Min) 12 IU/LB 14 IU/LB 
Phytase (A. Oryzae) (Min) 227 FYT/LB 227 FYT/LB 
 
Note: Answers can vary depending upon the source and year published 
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Answer Key to Worksheet 
 
Unit 15: Turkey 
 
Directions: Label the external anatomy of the turkey. Place the part name on the line that 









Unit 2: General Poultry Knowledge 
Part One: Matching Quiz Items 
Directions:  On the line next to each term in Column A print the letter of the definition in 
Column B. Each definition in Column B can be used only once. 
Column A Column B 
____ 1. Mineral solution to treat dehydration A. Pasting 
____ 2. Pebbles used by gizzard to grind up food B. Crossbred 
____ 3. Offspring with parents of two different breeds C. Grit 
____ 4. Offspring of closely related parents D. Electrolytes 
____ 5. Loose droppings sticking to vent area E. Inbred 
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False Chick is the singular form for chicken. 
True     False Damage from a large egg to the vent is called prolapse. 
True     False A combination of feed ingredients is called a ration. 
True     False Egg tooth is a hard projection on the beak of a newly hatched chick. 
True     False 






Unit 3: History of Poultry 
Part One: Matching Quiz Items 
Directions:  On the line next to each breed in Column A print the letter of the classification in 
Column B. Each classification in Column B can be used only once. 
 Column A Column B 
_____ 1. Rhode Island Red A.  American 
_____ 2. Sussex B.  Asiatic 
_____ 3. Minorca C.  English 
_____ 4. Brahma D.  Mediterranean 
_____5 . Houdan E.  All Other Standard Breeds 
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False 
Possibly the first domesticated chicken was found in northern 
China in a dig site. 
True     False 
The use of cages for laying hens dropped the mortality rate to 
five percent. 
True     False Hen care has become important in 2000's. 
True     False Chicken meat is preferred to beef by consumers in the U.S. 





Unit 4: Skeletal Structure 
Part One: Matching Quiz Items 
Directions:  On the line next to each question in Column A print the letter of the part in Column 
B. Each part in Column B can be used twice. 
 Column A Column B 
_____ 1. The tibia is found in what area of the body? A. Head 
_____ 2. In what area of the body is the mandible found? B. Wing 
_____ 3. In what area of the body is the humerus found? C. Leg/Feet 
_____ 4. The keel is found in what area of the body? D. Spine/Chest 
_____ 5. The digits are in what area of the body?  
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False The phalanges are part of the wing 
True     False 
The spine is divided into three sections called cervical, thoracic and 
ilium vertebrae 
True     False The hind facing digit called the hallux is the fifth digit 
True     False The forearm is comprised of the radius and ulna 





Unit 5: Nomenclature 
Part One: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the external part in 
Column B. Each classification in Column B can be used only once. 
 Column A Column B 
_____ 1. Rooster's cape feathers A. Wattles 
_____ 2. Two red or purplish flaps of flesh under the chicken's chin B. Spur 
_____ 3. Chicken’s back before the tail C. Hackles 
_____ 4. Leg joint in fowl D. Saddle 
_____ 5. Sharp horny growth on leg E. Hock 
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False A rose comb has five points. 
True     False Most birds have 4 toes except chickens who can have a defense spur. 
True     False Comb types are: buttercup, cushion, pea, rose, single, strawberry and 
V-shaped. 
True     False When a chicken molts, there is no set order to the molting of plumage. 
True     False Chickens do not sweat, but are cooled by blood in the comb and 





Unit 6: Egg Layer 
Part One: Matching Quiz Items 
Directions:  On the line next to each description in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
 Column A Column B 
_____1.   A group of chickens. A. Luteinizing 
_____2. A hormone that trigger ovulation B. Follicles 
_____3. A hormone that causes comb growth C. Flock 
_____4. A hormone that causes mating and nesting D. Oestrogen 
_____5. The part that turns into an egg when fertilized with sperm E. Androgen 
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False 
Egg production is stimulated by the length of day causing hormone 
production. 
True     False In poultry, reproduction can fail if the hen is in poor physical health. 
True     False Eggs will be formed whether the egg is fertilized or not. 
True     False 
The white Leghorn is the most desired breed as a layer by commercial 
farms in the U.S./World. 
True     False 






Unit 7:  Eggs 
Part One: Matching Quiz Items 
Directions:  On the line next to each description in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
 Column A Column B 
_____1. Protects the yolk from breaking. A. Magnum 
_____2. Center part of the egg. B. Germinal Disc 
_____3. Channel leading to center of the egg. C. Infundibulum 
_____4. Minerals and water are added to egg in this section of 
the oviduct. 
D. Vitelline Membrane 
_____5. The egg receives the yolk in this part of the oviduct. E. Yolk 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False There are five sections to a hen's oviduct. 
True     False Eggs are graded from Jumbo to Peewee. 
True     False Eggs are considered fresh six weeks after their packing date. 
True     False It takes about 24 hours for a hen to produce an egg. 





Unit 8:  Embryology 
Part One: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
 Column A Column B 
_____1. A circular mass of cells in early cell division A. Zygote 
_____2. The amount of water vapor in the air B. Pipping 
_____3. The act of a chick breaking through shell C. Embryo 
_____4. A fertilized egg D. Blastoderm 
_____5. A bird prior to hatching E. Humidity 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False Embryonic morality is high during the first week. 
True     False The best hatches result at a continuous temperature of 99.5 degrees F. 
True     False 
Still-air incubators are set at 100 degrees F for the best results and never 
go above 103 degrees F. 
True     False Eggs should be candled on the 7th, 14th and 18th day of incubation. 
True     False Ideal humidity is 70%. 
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Sample Quiz 
Unit 9: Chicks 
Part One: Matching Quiz Items 
Directions:  On the line next to each description in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
  Column A Column B 
_____1. Male chicken under one year of age. A. Pasting 
_____2. Female chicken under one year of age. B. Down 
_____3. First covering of a baby chick. C. Pullet 
_____4. Feces stuck to the down of a chick. D. Cockerel 
_____5. Disappears after chick pips out of the egg's shell. E. Tooth 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False Chicks do not need feed the first 36 hours after hatching. 
True     False The temperature of a brooder should have a starting temperature at 
95 degrees F/35 degrees C. 
True     False Brooder temperature is raised 5 degrees F/3 degrees C each week. 
True     False Clean feed and water should be available at all times. 
True     False Signs of a healthy chick are bright eyed, alert, active, not huddling 





Unit 10: Feeds and Feeding 
Part One: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
 Column A Column B 
_____1. Made up of amino acids A. Fats 
_____2. Important energy source and helps to absorb some 
vitamins 
B. Water 
_____3. Required for digestion and cools the chicken's body C. Carbohydrates 
_____4. Corn and wheat are a source of this in the chicken's 
diet 
D. Proteins 
_____5. Needed for blood cells, muscles, enzyme activity, 
energy and egg shells 
E. Minerals 
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False Nutrients needs do not vary according to species, breed, age, or sex. 
True     False Feed needs to be a mixture of feed sources to provide amino acids. 
True     False Chickens are omnivores. 
True     False A deficiency of any trace mineral can cause a drop in egg production. 





Unit 11: Housing and Equipment 
Part One: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
  Column A Column B 
_____1. Smaller flocks can use these for feed and water. A. Roost 
_____2. Large flocks should use these for feed and water. B. Grit 
_____3. Help the gizzard in grinding feed. C. Ventilation 
_____4. Prevents excessive dampness. D. Automatic 
_____5. Chickens use to sit on at night to sleep. E. Portable 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False 
True     False 
The type of waterer depends on the type of fowl using it and the 
number of fowl. 
True     False 
Small-scale may feed chickens on the ground instead of a feeder 
allowing them to peck small rocks for their grit from the ground. 
True     False 
Free-range chickens are allowed to roam in pastures and are 
never confined. 
True     False 
Chickens can be considered semi-scavenger if fed commercial 
grain and allowed to scratch for insects, grubs, worms and seeds. 
True     False 





Unit 12: Health 
Part Two: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
  Column A Column B 
_____1. Most likely to occur at 4 to 5 weeks of age killing 
chicks. 
A. Acariasis 
_____2. Turkey's face darkens, called blackhead. B. Pediculosis 
_____3. Infects mouth and throat, called canker.  C. Trichomoniasis 
_____4. Mites piercing or chewing that live on blood, tissue 
cells or feathers. 
D. Histomoniasis 




Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False 
Caged chickens need worming more often than free range 
chickens. 
True     False 
A high diet in vitamin A, vitamin B, and animal protein helps the 
chicken to be immune to roundworms. 
True     False The body temperature for an adult chicken is 106.7 degrees F. 
True     False The heart rate of a chick is 250 beats per minute. 
True     False 
Symptoms of stress are diarrhea, labored breathing and changes 
in normal behavior for the bird. 
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Sample Quiz 
Unit 13: Disease and Biosecurity 
Part One: Matching Quiz Items 
Directions:  On the line next to each description in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
  Column A Column B 
_____1. Disease targeted for emergency disease 
control. 
A. Bacterial Diseases 
_____2. Poultry disease is federally reported. B. Viruses 
_____3. Influenza, Newcastle, and Pox are examples. C. Exotic Newcastle 
_____4. Coryza, cholera, and staphylococcosis are 
examples. 
D. Fungal Disease 
_____5. Thrush is an example. E. Avian Influenza 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False 
Almost every state it is illegal to place dead birds in a dumpster 
or landfill. 
True     False 
Biosecurity reduces the risk of introducing poultry diseases, 
infections and infestations. 
True     False 
Disinfection is done as a visitor leaves the farm and not when 
they come to the farm. 
True     False Wild birds raise a biosecurity risk for domestic fowl. 
True     False 
California has poultry health inspectors who inspect poultry 
before they are allowed onto California fairgrounds. 
132 
Sample Quiz 
Unit 14: Broilers 
Part One: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
 Column A Column B 
_____1. 12 week or longer chick A. NPIP-certified 
_____2. Males and females mixed B. Fryer 
_____3. Cornish Cross and Plymouth Rock C. Roaster 
_____4. Breeders blood tested for important diseases D. Straight-run 
_____5. 3-5 lb. chicken at 7-9 weeks E. Hybrid Cross 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False 
Broilers usually eat 2 pounds of feed for every 1 pound they 
gain/weigh. 
True     False 
 
Meat broiler chicks require starter feed at 22-24% protein and 
then 20% protein finisher. 
True     False 
Exposure to light increases feeding time and weight gain for 
broilers. 
True     False Hybrid cross pullets grow faster than hybrid cross cockerels. 





Unit 15: Turkeys 
Part One: Matching Quiz Items 
Directions:  On the line next to each description in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
  Column A Column B 
_____1. Limb held out sideways A. Coccidiosis 
_____2. Facial swelling, diarrhea, dehydrating, and 
respiratory distress 
B. Spraddle-leg 
_____3. Disease that invades the lungs air sacs C. Avian Influenza 
_____4. Commonly found in warm damp litter D. Airsacculitis 
_____5. Contagious respiratory disease with gasping E. Newcastle 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False Turkeys and chickens should not be raised together because 
chickens carry Blackhead causing death in turkeys. 
True     False Heritage turkeys life expectancy is two years. 
True     False It is illegal to give turkeys hormones or steroids. 
True     False For an adult turkey, their food intake can be as much as 25 
percent grass when free ranged. 
True     False Poults cannot regulate their body temperature for the first ten 
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Answer Key to Sample Quiz 
Unit 2: General Poultry Knowledge 
Part One: Matching Quiz Items 
Directions:  On the line next to each term in Column A print the letter of the definition in 
Column B. Each definition in Column B can be used only once. 
Column A Column B 
__D__ 1. Mineral solution to treat dehydration A. Pasting 
__C__ 2. Pebbles used by gizzard to grind up food B. Crossbred 
__B__ 3. Offspring with parents of two different breeds C. Grit 
__E__ 4. Offspring of closely related parents D. Electrolytes 
__A__ 5. Loose droppings sticking to vent area E. Inbred 
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False Chick is the singular form for chicken. 
True     False Damage from a large egg to the vent is called prolapse. 
True     False A combination of feed ingredients is called a ration. 
True     False Egg tooth is a hard projection on the beak of a newly hatched chick. 
True     False 





Answer Key to Sample Quiz 
Unit 3: History of Poultry 
Part One: Matching Quiz Items 
Directions:  On the line next to each breed in Column A print the letter of the classification in 
Column B. Each classification in Column B can be used only once. 
 Column A Column B 
__A__ 1. Rhode Island Red A.  American 
__C__ 2. Sussex B.  Asiatic 
__D__ 3. Minorca C.  English 
__B__ 4. Brahma D.  Mediterranean 
__E__ 5. Houdan E.  All Other Standard Breeds 
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False 
Possibly the first domesticated chicken was found in northern 
China in a dig site. 
True     False 
The use of cages for laying hens dropped the mortality rate to 
five percent. 
True     False Hen care has become important in 2000's. 
True     False Chicken meat is preferred to beef by consumers in the U.S. 




Answer Key to Sample Quiz 
Unit 4: Skeletal Structure 
Part One: Matching Quiz Items 
Directions:  On the line next to each question in Column A print the letter of the part in Column 
B. Each part in Column B can be used twice. 
 Column A Column B 
__C__ 1. The tibia is found in what area of the body? A. Head 
__A__ 2. In what area of the body is the mandible found? B. Wing 
__B__ 3. In what area of the body is the humerus found? C. Leg/Feet 
__D__ 4. The keel is found in what area of the body? D. Spine/Chest 
__C__ 5. The digits are in what area of the body?  
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False The phalanges are part of the wing 
True     False 
The spine is divided into three sections called cervical, thoracic and 
ilium vertebrae 
True     False The hind facing digit called the hallux is the fifth digit 
True     False The forearm is comprised of the radius and ulna 




Answer Key to Sample Quiz 
Unit 5: Nomenclature 
Part One: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the external part in 
Column B. Each classification in Column B can be used only once. 
 Column A Column B 
__C__ 1. Rooster's cape feathers A. Wattles 
__A__ 2. Two red or purplish flaps of flesh under the chicken's chin B. Spur 
__D__ 3. Chicken’s back before the tail C. Hackles 
__E__ 4. Leg joint in fowl D. Saddle 
__B__ 5. Sharp horny growth on leg E. Hock 
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False A rose comb has five points. 
True     False Most birds have 4 toes except chickens who can have a defense spur. 
True     False Comb types are: buttercup, cushion, pea, rose, single, strawberry and 
V-shaped. 
True     False When a chicken molts, there is no set order to the molting of plumage. 
True     False Chickens do not sweat, but are cooled by blood in the comb and 




Answer Key to Sample Quiz 
Unit 6: Egg Layer 
Part One: Matching Quiz Items 
Directions:  On the line next to each description in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
 Column A Column B 
__C__1.   A group of chickens. A. Luteinizing 
__A__2. A hormone that trigger ovulation B. Follicles 
__E__3. A hormone that causes comb growth C. Flock 
__D__4. A hormone that causes mating and nesting D. Oestrogen 
__B__5. The part that turns into an egg when fertilized with sperm E. Androgen 
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False 
Egg production is stimulated by the length of day causing hormone 
production. 
True     False In poultry, reproduction can fail if the hen is in poor physical health. 
True     False Eggs will be formed whether the egg is fertilized or not. 
True     False 
The white Leghorn is the most desired breed as a layer by commercial 
farms in the U.S./World. 
True     False 





Answer Key to Sample Quiz 
Unit 7:  Eggs 
Part One: Matching Quiz Items 
Directions:  On the line next to each description in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
 Column A Column B 
__D__1. Protects the yolk from breaking. B. Magnum 
__E__2. Center part of the egg. C. Germinal Disc 
__B__3. Channel leading to center of the egg. D. Infundibulum 
__A__4. Minerals and water are added to egg in this section of 
the oviduct. 
E. Vitelline Membrane 
__C__5. The egg receives the yolk in this part of the oviduct. F. Yolk 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False There are five sections to a hen's oviduct. 
True     False Eggs are graded from Jumbo to Peewee. 
True     False Eggs are considered fresh six weeks after their packing date. 
True     False It takes about 24 hours for a hen to produce an egg. 




Answer Key to Sample Quiz 
Unit 8:  Embryology 
Part One: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
 Column A Column B 
__D__1. A circular mass of cells in early cell division B. Zygote 
__E__2. The amount of water vapor in the air C. Pipping 
__B__3. The act of a chick breaking through shell D. Embryo 
__A__4. A fertilized egg E. Blastoderm 
__C__5. A bird prior to hatching F. Humidity 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False Embryonic morality is high during the first week. 
True     False The best hatches result at a continuous temperature of 99.5 degrees F. 
True     False Still-air incubators are set at 100 degrees F for the best results and never 
go above 103 degrees F. 
True     False Eggs should be candled on the 7th, 14th and 18th day of incubation. 




Answer Key to Sample Quiz 
Unit 9: Chicks 
Part One: Matching Quiz Items 
Directions:  On the line next to each description in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
  Column A Column B 
__D__1. Male chicken under one year of age. B. Pasting 
__C__2. Female chicken under one year of age. C. Down 
__B__3. First covering of a baby chick. D. Pullet 
__A__4. Feces stuck to the down of a chick. E. Cockerel 
__E__5. Disappears after chick pips out of the egg's shell. F. Tooth 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False Chicks do not need feed the first 36 hours after hatching. 
True     False The temperature of a brooder should have a starting temperature at 
95 degrees F/35 degrees C. 
True     False Brooder temperature is raised 5 degrees F/3 degrees C each week. 
True     False Clean feed and water should be available at all times. 
True     False Signs of a healthy chick are bright eyed, alert, active, not huddling 




Answer Key to Sample Quiz 
Unit 10: Feeds and Feeding 
Part One: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
 Column A Column B 
__D__1. Made up of amino acids B. Fats 
__A__2. Important energy source and helps to absorb some 
vitamins 
C. Water 
__B__3. Required for digestion and cools the chicken's body D. Carbohydrates 
__C__4. Corn and wheat are a source of this in the chicken's 
diet 
E. Proteins 
__E__5. Needed for blood cells, muscles, enzyme activity, 
energy and egg shells 
F. Minerals 
 
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False Nutrients needs do not vary according to species, breed, age, or sex. 
True     False Feed needs to be a mixture of feed sources to provide amino acids. 
True     False Chickens are omnivores. 
True     False A deficiency of any trace mineral can cause a drop in egg production. 




Answer Key to Sample Quiz 
Unit 11: Housing and Equipment 
Part One: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
  Column A Column B 
__E__1. Smaller flocks can use these for feed and water. B. Roost 
__D__2. Large flocks should use these for feed and water. C. Grit 
__B__3. Help the gizzard in grinding feed. D. Ventilation 
__C__4. Prevents excessive dampness. E. Automatic 
__A__5. Chickens use to sit on at night to sleep. F. Portable 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False 
True     False 
The type of waterer depends on the type of fowl using it and the 
number of fowl. 
True     False 
Small-scale may feed chickens on the ground instead of a feeder 
allowing them to peck small rocks for their grit from the ground. 
True     False 
Free-range chickens are allowed to roam in pastures and are 
never confined. 
True     False 
Chickens can be considered semi-scavenger if fed commercial 
grain and allowed to scratch for insects, grubs, worms and seeds. 
True     False 




Answer Key to Sample Quiz 
Unit 12: Health 
Part Two: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
  Column A Column B 
__E__1. Most likely to occur at 4 to 5 weeks of age killing 
chicks. 
B. Acariasis 
__D__2. Turkey's face darkens, called blackhead. C. Pediculosis 
__C__3. Infects mouth and throat, called canker.  D. Trichomoniasis 
__A__4. Mites piercing or chewing that live on blood, tissue 
cells or feathers. 
E. Histomoniasis 




Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False 
Caged chickens need worming more often than free range 
chickens. 
True     False 
A high diet in vitamin A, vitamin B, and animal protein helps the 
chicken to be immune to roundworms. 
True     False The body temperature for an adult chicken is 106.7 degrees F. 
True     False The heart rate of a chick is 250 beats per minute. 
True     False 
Symptoms of stress are diarrhea, labored breathing and changes 
in normal behavior for the bird. 
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Answer Key to Sample Quiz 
Unit 13: Disease and Biosecurity 
Part One: Matching Quiz Items 
Directions:  On the line next to each description in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
  Column A Column B 
__E__1. Disease targeted for emergency disease 
control. 
B. Bacterial Diseases 
__C__2. Poultry disease is federally reported. C. Viruses 
__B__3. Influenza, Newcastle, and Pox are examples. D. Exotic Newcastle 
__A__4. Coryza, cholera, and staphylococcosis are 
examples. 
E. Fungal Disease 
__D__5. Thrush is an example. F. Avian Influenza 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False 
Almost every state it is illegal to place dead birds in a dumpster 
or landfill. 
True     False 
Biosecurity reduces the risk of introducing poultry diseases, 
infections and infestations. 
True     False 
Disinfection is done as a visitor leaves the farm and not when 
they come to the farm. 
True     False Wild birds raise a biosecurity risk for domestic fowl. 
True     False 
California has poultry health inspectors who inspect poultry 
before they are allowed onto California fairgrounds. 
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Answers Key to Sample Quiz 
Unit 14: Broilers 
Part One: Matching Quiz Items 
Directions:  On the line next to each definition in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
 Column A Column B 
__C__1. 12 week or longer chick B. NPIP-certified 
__D__2. Males and females mixed C. Fryer 
__E__3. Cornish Cross and Plymouth Rock D. Roaster 
__A__4. Breeders blood tested for important diseases E. Straight-run 
__B__5. 3-5 lb. chicken at 7-9 weeks F. Hybrid Cross 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False 
Broilers usually eat 2 pounds of feed for every 1 pound they 
gain/weigh. 
True     False 
 
Meat broiler chicks require starter feed at 22-24% protein and 
then 20% protein finisher. 
True     False 
Exposure to light increases feeding time and weight gain for 
broilers. 
True     False Hybrid cross pullets grow faster than hybrid cross cockerels. 




Answer Key to Sample Quiz 
Unit 15: Turkeys 
Part One: Matching Quiz Items 
Directions:  On the line next to each description in Column A print the letter of the term in 
Column B. Each term in Column B can be used only once. 
  Column A Column B 
__B__1. Limb held out sideways B. Coccidiosis 
__C__2. Facial swelling, diarrhea, dehydrating, and 
respiratory distress 
C. Spraddle-leg 
__D__3. Disease that invades the lungs air sacs D. Avian Influenza 
__A__4. Commonly found in warm damp litter E. Airsacculitis 
__E__5. Contagious respiratory disease with gasping F. Newcastle 
  
Part Two: True or False Quiz Items 
Directions: For each statement below, select True or False. 
True     False Turkeys and chickens should not be raised together because 
chickens carry Blackhead causing death in turkeys. 
True     False Heritage turkeys life expectancy is two years. 
True     False It is illegal to give turkeys hormones or steroids. 
True     False For an adult turkey, their food intake can be as much as 25 
percent grass when free ranged. 
True     False Poults cannot regulate their body temperature for the first ten 
days after hatching. 
 
